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You're looking at Henry Ziegler of Ziegler and Trahan 
Creamery, Crowley, La., checking a thermometer on 
his Cherry-Burrell 5000-lb.-per-hr. “Superplate” 
Shortime Pasteurizer. 


A few years ago Ziegler and Trahan worked from 
6 A.M. to 6 P.M.... seven days a week. Today they 
process more milk than ever before and work from 
7 A.M. to 2 P.M. only! And never on Sundays! 


your Cherry-Burrell Representa- 
tive—to list for you some of the 





outstanding time-, labor- and 
money-saving features that are a 
definite part of every “Super- 
plate” Continuous System. 
American Milk Review June, 1955 Published monthly by 
$2.00 per year Canada and Pan American Union $3.00 per year: 


Urner-Barry 





Prior to installing a “Superplate’’ Shortime system 
this plant's workweek was 84 hours. Today .. . with 
“Superplate” ... the workweek is 42 hours. 


Ziegler and Trahan, in other words, have cut their 
processing time 50% over batch pasteurizing days. 
Have you investigated ‘‘Superplate” Shortime pas- | 
teurization thoroughly? Perhaps we can help reduce 
your processing costs, too. 


RRY-BURRELL CORPORATION 
| 427 W. Randolph Street, Chicago 6, Ill. 





FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





Company at 92 subscript! 


$4.00 per year. 


Warren Street New 
Acceptance under Se 


York Domestic 


forelgn tion 24.64-PL&R authorized 
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PROFIT REASONS @nc 


for medium and small Hiiewa 


size dairies to use the and all size 


cartons! 


high speed FILOMATIC! 


/78 ABSOLUTELY LEAKPROOF/ 


- 











ONE STAPLE 
CLOSING plus 
a GUARANTEED "ae 
leakproof carton! | 





Leaky cartons are ruinous to business . . . the FILOMATIC, 
by eliminating leakers, helps recapture your lost wholesale 
and retail sales. 


TURNTABLE 
and RETURN 
SHUTTLE RAMP 





for one man 
operation! 





Scientifically engineered . . . no reaching for filled cartons, 






BRAND NEW they come back to you! 
| FILOMATIC SWITCHES 7. MECHANICALLY 
y YOU TO ; CONTROLLED 
with HYDRAULIC 
ee PITCHER POUR MOVING PARTS 
YOUR PERSONAL MILK CONTAINER that don't 
HALF GALLON AND ALL OTHER SIZE have to be 








CARTONS WITHOUT BIG INVESTMENTS! lubricated! 
The brand new FILOMATIC is the pace- Order one of these brand new . 
fe system _“atter for the industry! In @ minute it FILOMATIC or VOLUMATIC filler-sealer FILLS STRAIGHT-SIDED STANDARD 
Y ; fills 10 one-half gallon cartons, machines to use in your dairy! Choose Pure-Pack’ PITCHER POUR CARTONS. 
yr... with 20 quarts or 25 smaller con- b 
| “ ie . . etween a low rental fee or an easy 
. tainers.* Its precision engineering, 


. . payment plan... the nominal cost will 
| ing‘ cortors cezorctely, eco. be qicly ofset by your creored | BRAND NEW! EX-CELL-O MADE! 
. cut their nomically and completely leakproof. business. t h e VOLUMATIC 


ing days. *Potential output subject only to the physical limitations of the operator. 


s o 
2 : E LIBERAL TRADE-IN ON YOUR OLD FILLER! All over 


America, dairies using our machines are regaining lost business 
and getting new accounts. ASK FOR OUR TRADE-IN OFFER! 
AUTOMATIC PACKAGING EQUIPMENT, INC. 
Dept. AM-2 69 W. Washington St., Chicago 2, Il. 


Ip reduce 


M hy | Please send me complete information about the FILOMATIC filler- 
sealer machine and how to obtain Pure- Pak cartons 


TH | S Please send me complete information about the VOLUMATIC filler 
sealer machine and how to obtain Pure-Pak cartons 


COU PON Please have your nearby dairy engineer call on us to demonstrate 
how your filler-sealer machines and cartons fit into our dairy 


ATION fae ¢ TODAY! Firm name 








: nagar iit a ainda Designed and dairy tested by the Ex-Cell-O Corporation, 
City amd State it fills and seals straight sided Pure-Pak cartons smoothly, 
My name and title —— cleanly and accurately by volume . . . all sizes including 

My jobber is__._ ee — the new Pure-Pak Pitcher Pour half-gallon carton. 


AUTOMATIC PACKAGING EQUIPMENT, INC. 69 W. WASHINGTON STREET « CHICAGO 2, ILL. 
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TODAY THIS TRADEMARK 
rN od od Yo O) LO). a ol OO] OC) BD 
CONTAINERS THAN ANY 
OTHER TRADEMARK IN 
THE WORLD. 


In honor of another great June Dairy 
Month, Pure-Pak salutes the industry 
of which it is proud to be a part, and 
pledges its continued efforts toward the 
promotion of greater milk sales. 









































JAMISON Metal-Clad Doors Last 4 Times 
Longer than Previous Doors in Small Dairy 


The ways in which Jamison Doors solve the many unique problems of 











smaller dairies are typified here at the Excelsior Sanitary Dairy, 


Frederick, Maryland. 


For one thing, cold storage doors in this daizy are subject to impact 
from handtrucks as dairy products are moved to and from the stor- 
age room. Furthermore, they are washed down frequently with hot 

steam hoses for sanitary purposes. 
To make dairy supplies available during off hours . ; Sey purpose 
this Jamison Vestibule Door is equipped with a 


mortise cylinder lock which selected customers The result was that ordinary doors lasted only l to 1's years. But 


and employees can open from the outside. . . . . : 
a pieces since Jamison Metal-Clad Doors were installed in 1949, no replace- 


Metal Cladding gives complete protection against ment has been necessary. The dairy manager states that they are still 
steam washdowns and the impact of handtrucks. 


All seams of the metal sheets are soldered to keep 
hot steam from penetrating inside the door. 


giving good service today. 


NEV 


There is also a Jamison Door to solve your problems. Consult 
your architect or write to Jamison Cold Storage Door Company, 


Hagerstown, Maryland, U.S.A. 











More JAMISON Doors are used by mre people 
than any other Cold Storage Door in the world. 
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blems of volume, and greatest profit... because of years of hard-hitting 


America’s Most Popular Dairy Chocolate! 


What does this mean to the dairyman? It means: greatest 
; oe advertising and sales promotion! Your “Dari-Rich Man” has the plans 


and material to show you how. Let Dari-Rich unlock the big potential in your 


O impact 


market. Thirty-five hundred dairies—coast to coast—already have! 
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GOLDEN GUERNSEY MILK 


Gives You More of Everything Good 
INCLUDING A GREAT SALES ADVANTAGE 


GoLpEN Guernsey Mik of 4.4% fat compared with regular 
market milk of 3.68% butterfat contains approximately: 


15% more PROTEIN 4% more MINERALS 
20% more VITAMIN A 19% more BUTTERFAT 
7% more SOLIDS-NOT-FAT 14% more NUTRITIVE ENERGY 


It is significant that GOLDEN GUERNSEY MILK excels in all these valuable nu- 
tritive elements /n addition to fat... plus having a distinctive golden color 
and an unusually delicious flavor. 


/ You offer America’s highest quality table milk. 


It will pay YOU to have 2 Your route salesmen have a unique, non-competitive sales 


story that builds extra business. 


A GOLDEN GUERNSEY 3 Your customers are better satisfied. They stay with you 


FRANCHISE 









GOLDEN GUERNSEY 
27 


years longer, and buy more by-products! 


& You have a nationally-known trademark, plus sales tools 
such as attractive folders, newspaper mats, radio and TV 
spots — plus service from trained GOLDEN GUERNSEY 
merchandising personnel. 


5 You get producer cooperation — a more even supply of 


Nearly 700 progressive dairies proudly sell highest quality milk. 
GOLDEN GUERNSEY MILK under this “emblem - ees 
of quality” in more than 6,000 cities and towns 6 With a GOLDEN GUERNSEY Franchise it all adds up to a 


across the nation. 


stronger line-up and greater profits for you. 


Send for details on a GOLDEN GUERNSEY Franchise! 


GOLDEN GUERNSEY, Inc. 


75 Main Street, Peterborough, N. H. 
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Made To Order For 
Grueling Dairy Routes! 


Nimble like you want. Rugged like you need. Thrifty like 
‘no other truck. And it’s all new, with a truckload of 
advanced features that again make Chevrolet your best buy. 


New High-Voltage Engines. Chevrolet’s new Task-Force engines 
are all sparked by a new 12-volt electrical system. And 
what a difference this big double punch makes! 


You’ll notice it the first time you turn the key. For now 
you get those sure, quick, economical starts—even on 
the coldest days. Next you'll feel the big new wallop of 
action you get in every mile you go. Chevrolet’s high- 
voltage power goes to work the instant your foot gives 
the command to the throttle! 


You’ll agree there’s nothing like it, especially when you 
see how much on-the-go economy there is in these new 
Task-Force engines. For when you put High-Voltage 
and High-Compression together, as Chevrolet does this 
year, you’ve got the savingest engines in the stop-and-go 
field. And with Chevrolet’s no-shift Truck Hydra-Matic* 


and new Power Brakes*, you get a still bigger money’s- 
worth in time saved. 


On and on—completely new. Frames are new, more rigid.With 
ladder-type construction and full-length parallel side 
members. All are 34 inches wide, making special body 
accommodations a snap. 

And talk about a smoother, load-steady ride —here it 
is. For with Chevrolet’s new front and rear suspension 
systems, driver and load have it far easier under all 
driving conditions. 

Styling is distinctively modern—and unusually func- 
tional! Note the way Chevrolet’s panoramic windshield 
adds to all-over design appeal. And inside it’s even 
better looking—with a wider, safer view of the road. 


Don’t stop here. The rest of the “all-new” story is equally 
great. So see your Chevrolet dealer. Be sure to ask 
about his trade-in deal too. Makes good listening for 


buying today. ... Chevrolet Division of General Motors, 
Detroit 2, Michigan. 

*Optional at extra cost. Truck Hydra-Matic available on ‘4-, %4-, and 1-ton 
models. Power Brakes standard on 2-ton models, optional on all others. 


NEW CHEVROLET 
ager Jask-Force trucks 
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To all dairies serving retail outlets ... looking for a way to INCREASE SALES 





the new 


Refrigerated Display Case 





can help you eliminate some of 
your most important problems 





Small in size 
... only 60” long, 
36’ deep, 592" high 











L] How To Keep Larger Milk Stocks Out On Display 


The Bally Dairy Boy holds 303 quarts in its easy-to-reach lower sec- 
tion .. . 85 pints on the mezzanine shelf. 


Mass Produced for LJ How To Get A Complete Dairy Department Into Small Stores 
Sale at a Low Price The Bally Dairy Boy is a compact space-saver. Only 60” long. And 


it also features a special non-refrigerated shelf for related items. 
Food stores from coast to coast respect 


the name of Bally... for nearly 6 LJ How To Get A Greater Share Of Food Dollars 

quarter of a century one of America’s ' a 

finest builders of refrigerated cases— The Bally Dairy Boy is especially designed to build impulse sales. 
now serving the dairy industry. It's an eye-catcher that stops customers, makes reach-in self-service 


simple and quick. 
The new Bally DAIRY BOY offers 


quality features 


: ; as LJ How To Get Store Owners To Devote More Space And 
e Acid resistant porcelain—interior Attention To The Sale Of Milk 
and exterior. 
Install a Bally Dairy Boy. Its sales-boosting ability will add up to 
e Welded all steel structure. greater turnover... increased store profit—more sales for you. 


i d i it Protecti 
n — ee AT NO COST... AT NO OBLIGATION, Bally offers you the opportunity 
; to prove this amazing fact: A BALLY DAIRY BOY CAN INCREASE THE 


e Completely sealed refrigeration sys- SALE OF DAIRY PRODUCTS IN ANY RETAIL OUTLET YOU SERVE! 


tem. Powerful 1% h.p. hermetic unit 


located out of the way at top of case. For the complete details, simply fill out and mail this coupon today. 


Bally Case and Cooler Company 
Dept. A-65, Bally, Pennsylvania 


How can we prove the sales-building ability of the Bally Dairy Boy... 
at no cost... no obligation? 


Dairy Name 








Your Name 





Case and Cooler 4 Company 
Bally, Pennsylvania 


Address 
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RECESSED 

CONSTRUCTION 

— INDENTED CORNERS 

KEEP "WEAK" EDGES 

AND CORNERS OF MILK 

CONTAINERS FROM 
BEING DAMAGED. 


CE. ERICKSON CO.,INC. 





WORLD'S LARGEST MANUFACTURER OF ALUMINUM MILK CASES 


DES MOINES 7, IOWA 


- Review June, 1955 












rocessing Flexibility 
| Need” 





Louis J. Kasitz, President 
Hutt’s Dairies, Inc. 
Philadelphia, Pa. 
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The SHARPLES MP also means 
MORE PROFITS 





Get the facts from your Sharples dealer | 
or write for Bulletin 1265. 


CD —— 


THE SHARPLES CORPORATION | 
2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 


Sold and serviced by reliable dealers everywhere. 


American Milk Review 





THE HAYNES MFG. CO. 


"PROFIT BUILDERS" Cleveland 15, Ohio 


709 Woodland Avenue 
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— scenes waa 
HANDLES 
10 GALLON FOR HALF 
lent MILK CANS FOR GALLONS en 
4 WITH EASE Bottles are easy- 
Available for most every size and to-carry with Snap- 
Equipped with ball-bearing wheels make of Gallon Jug. A stainless steel Handles. Snaps on 
with replaceable cushion rubber tires. spring locking clip positively secures < and off easily. Sturdy 
Lightweight — only 12 Ibs. handle to neck of jug. Year ! and attractive, 
nes A hE 
==>, ~ 
—& 5) 
. 
ow | Haynes é = Haynes 
my} CARRY. | "SNAP-TITE" "SPRAY" 
—LDs BASKET | GASKET SANITARY 
| PROMOTES | LUBRICANT 
SALES — — 
The perfect form-fit sanitary fitting —— 7 
ie “— , The only approved sanit method 
_ Carry-Baskets make bottle carrying qeshet. Eliminates leaks and oir. a of applying a USP. Lubricant to Dairy 
easy. Seven Stock Sizes. of Neoprene. Reuseable — long life. and Food Processing Equipment. 
A LR agmmgmmpias: TRAM , 
Haynes waynes waenes 
RUBBER "CUSHION | "SLIP" 
“ CHAIN 
. COVERED | SEAL wana? = CHAIN 
= WRENCH nee LUBRICANT 
” Flat NEOPRENE 
GASKET 
Neoprene coated to prevent denting, . } Amazing low cost lubricant for con- 
nicking, scratching and marring of val- A low cost, sanitary fitting gasket | veyor chains. Prevents chain wear and 
uable equipment. that replaces the paper gasket. troubles. 
CAT 
ns 
SSS 
5 - ‘" 
KET aa 2 | ROLL ROLL- | 
! — ® a a 
rn TABLE | pan ROLL-EASY" | 
ch) | CASE DOLLY 
Sturdily built in either all stainless World Famous — designed and built | Carries heavy loads with perfect ease 
steel or cadmium plated finish steel. to meet the exacting conditions of and safety. Available in 6 standard 
Mounted on Roll-Easy Casters. Dairy and Food Plant service. as well as special sizes. 
ON 


I | SOOO | RII 
ANIA 
WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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Mclouth 


HIGH QUALITY 


Steel |. 
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We are now operating the first 
Oxygen Steel Process in the 
United States. This dramatic 
new method of refining is 
producing high quality steel 
with a low nitrogen content. 


The advantages of the 

Oxygen Steel Process are another 
reason why McLouth high 
quality sheet and strip steels 
will serve you better in the 
product you make today 

and the product 

you plan for tomorrow. 





McLoutyu Stee. CorporRatTION 


Detroit, Michigan 





MANUFACTURERS OF STAINLESS AND CARBON STEELS 
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“THEY’RE THE BEST... 


that’s why we use Thatcher Bottles.’’ 


irst 


ic Declares 
O° lomo Robert E. Armstrong, Pres. 


A. B. Munroe Dairy, Inc. 
East Providence, R. I. 


"lL always buy Thatcher Bottles because | know | am buying the 
ther best," states Mr. Armstrong, president of one of New England's 
most modern dairies. "They give us more trips per bottle than 
any others we've used. In all the years I've done business with 
Thatcher | have never had to request an adjustment for any 
reason. | don't know how you could beat a record like that." 


BILLIONS OF MILK BOTTLES have been produced by Thatcher 
Glass in the past 7! years. You benefit from this unequalled 
bottle-making experience when you use Thatcher Bottles. Next 
time, specify them from your dairy supplier . . . or call the 
Thatcher sales office near you. 


It's good business to do business with... 


VIF THATCHER GLASS 


MANUFACTURING COMPANY, INC., Elmira, N.Y. 


} Factories: Elmira, N.Y., Jeannette, Pa., Streator, Ill., Lawrenceburg, Ind., Saugus, Calif. 


EELS Sales Offices: Boston New York Philadelphia Columbus Rochester, N.Y. 
Detroit Chicago Louisville St. Louis Los Angeles San Francisco 
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FOR BEST RETURN ON YOUR ™ 
TRANSPORTATION INVESTMENT... ( 
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FARM BULK MILK PICK-UP —" | pg 
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WITH WHITE 3000 tie I~ ~> ~<— ZN = 
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Beverly Farms, Pittsburgh, now oper- 
ates these White Model 302264 six- 
wheelers for savings in bulk milk pick- 
up from dairy farms in Pittsburgh area. 
Stainless steel tank holds 2,600 gallons 
—over-all length under 26 ft. Powerful 
White 250A Mustang Engine for 200- 
mile hilly trip in farm country. White 
3000 maneuverability with wide-tread 
front axle, short turning radius and 
power steering excellent in tight quar- 
ters. Wheelbase 14512", 10:00x20tires. 
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PALLETIZED WHOLESALE MILK DELIVERY fat 
BY WHITE 3000 FLEET 


. 


Beverly Farms started with six 
White 3014’s with drop-frame 
design, engineered to palletized 


in | 
Operations. They have 12-ft. pa 
refrigerated bodies that are for 
loaded at night and cover the 
Pittsburgh area within 50-mile do 
radius. Maneuverability and thi 
parking ease are driver time- ari 


savers, but the efficiency of the 
completely palletized operation 
puts Beverly Farms way out front. 
a bagi ” oe oe _— Look at the modern efficiency of the White 3000 } 
3000's now being added to re- in these two Beverly Farms operations. You can’t 
place conventional fleet of 12 match the functional design... the usefulness of the 
trucks for greater savings. a White 3000 with the patented power- 
ift cab. 


THE WHITE MOTOR COMPANY Get the White story of modernization for the tl 


best return on your truck investment. See your 
Cleveland 1, Ohio White Representative. 


..« With the patented safety power-lift 


THERE’S NOTHING LIKE THE WHITE 3000! 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 
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New Plants Going Up 


ONSTRUCTION OF NEW milk plants and remod- 
C eling old ones continues at a surprisingly fast 

pace. Twelve specific instances of plant build- 
ing activity in a five week period have been called 
to our attention. This was a catch-as-catch-can busi- 
ness and the Lord only knows how many more there 
were that we didn’t hear about. 

The new plants were located in places that are as 
far apart as New York and California. Troy, New York, 
Waco, Texas, Denver, Colorado, Monroe, Louisiana, Hin- 
ton, West Virginia, Stockton, California, Memphis, Ten- 
nessee, Tuscon, Arizona and Vernon, New York were 
some of the places where new milk plants were going up. 


Provision for Outdoor Parking 

There does not appear to be any outstanding com- 
mon characteristic in the new plants unless it is size. 
Many of the plants are expansion propositions, some are 
the result of mergers, others are attempts at developing 
increased efficiency. One thing we have noted in a few 
of the plants has been provision for outdoor parking of 
milk trucks especially where it is desired to hook them 
up to an ammonia line or a power line for refrigeration. 
An outstanding example of this is the new Borden plant 
at Menands, New York. This is a real triple plated honey. 


Iu Other Peoples Eyes 


NE TROUBLE AMONG MANY that confronts the 
OC) dairy industry is INTRA-ITIS, a snazzy little 
term that we just invented. It means that we 
in the milk business think of the industry as we see it 
and not as other people see it. We know what the 
forces and factors are that make the industry behave 
the way it does. But people outside of the industry 
do not know. Consequently they are inclined to see 
things in an entirely different light. See Bill Davidson’s 
article in Colliers. 
To the Phoenix Arizona Republic the dairy industry 
looks like a yo-yo. Considering what has been happening 
out there one can hardly blame them. 


Here is what they said not many weeks ago. 


Milk Price Yo-Yo 


Phoenix milk prices have looked something like a 
yo-yo these past few months. Yesterday Safeway pulled 
the price back up to 21 cents, and other groceries were 
expected to follow suit. The 3-cent a quart retail boost 
will undoubtedly bring wholesale prices back up, which 
should help bail dairymen out of the bad hole they are in. 

Safeway announced it was raising the price “tem- 
porarily,” so the yo-yo may go back down the string at 
any time. This is unfortunate. It leaves the dairymen 
under a perpetual cloud. Cows can’t be turned off and 


on like water taps. Arizona needs a dairy industry, and 


June, 1955 


For better, 
more profitable 
cottage cheese... 


use 
Nonfat 
Dry Milk Solids 


You get six, definite, profit-making advantages 
when you use nonfat dry milk to standardize 
or fortify to 11% serum solids: 
1. Better curd forming qualities 
2. Curd of uniform firmness and size 
. Reduced cooking and handling prob- 
lems 
. Greater yield per vat 
. Reduced cost per pound of curd 
. Increased production per man hour 
These advantages not only lessen your 
production problems but also give you 
a better, faster-selling cottage cheese. 
Profits and sales are both increased. 
Order nonfat dry milk made for cottage 


cheese. For more information write 


A.D.M.L., Box AM-2C. 


The convenient, 
economical, concentrated 


dairy food 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 
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Engineered to Maintain Any Temperature 
Required Throughout The Trip! 


In sizes to fit any application. May be installed in 
a horizontal position suspended from the ceiling, 
in a vertical position along the walls, or as a 
partition. Can carry eutectic solutions ranging 
from — 59° to +26°: 


In standard thicknesses and 
connections: 4-Connection 2s” 
and 2%"; 3-Connection 1%”; 
2-Connection 1”. 





DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
in Canada: Dole Refrigerating Products Limited 
44 Elgin Street, Brantford, Ontario 


Write for Geld-Cela 

in Action’ — a pictorial 
brochure —or Engineer- 
ing Catalog CE. 
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DOLE 


TRUCK PLATES 


18 





it won't have one unless the dairy farmers see a reasonable 
prospect of making a profit. 

Some dairymen, when the heat was on them, rushed 
to the legislature for help. They wanted a law creating 
a dairy board and giving it the power to fix prices from 
the stable to the kitchen. The legislature, quite wiselh 
we think, turned down the request. Any attempt to fix 
prices at every step from the producer to the consumer 
will inevitably subsidize inefficiency and hurt the consumer, 

Now that they have a breathing spell, Arizona dairy. 
men should secure a federal marketing order for the Ari- 
zona milk shed. This will give protection to the dairymen, 
without destroying competition. It is far superior to the 
state price control plan, that has been tried in other states 
and has resulted in more evils than it has solved. 


As for the consumer, he’s had a few wecks of 18- 
cents-a-quart milk. His one consolation in going back to 
21 cents is that the price will allow the dairy industry to 
survive, which in the long run, will keep prices at a rea- 
sonalbe level. 


Rules For Monkey Wrench 
“Throwing 


UR WANDERING correspondent, Mr. Luther Kohr 

sent us nice bit of intelligence from Florida. 

Says Mr. Kohr: “The importance of every milk 
dealer’s participation in city, sectional, state, and na- 
tional dairy trade associations has long been recog- 
nized but there are still many dealers who are not 
doing their part.” 


In words that no one could misunderstand, the problem 
was tackled in a recent issue of The Florida Dairy News, 
which is the official publication of the Florida Dairy Asso- 
ciation, composed of the state’s milk dealers, ice cream 
manufacturers, and the producers. 

Here was an editorial that really laid it on the line: 
“When you attend your convention never attend 
meetings. If you do, arrive late and talk to everybody 
in sight. Never open your mouth during the regular meet- 
ings. Wait until you get outside to express your views. 
Agree on everything that comes up. Then criticize it the 


next day and don’t do anything to help put it across. 


“Don’t pay any attention to that man who has the 
floor. Carry on a loud conversation with your neighbors 
instead. Never ask prospective members to join. The 
organization might get too big. Don’t accept any office. 
It’s much easier to criticize than to do things. Raise H --- 
in the meetings because the dues are too high. Then 
go out and spend two or three hundred bucks on a big 
evening. 

“Kick because the entertainment is either to risque’ 
or too tame. 

“Criticize the president and all the officers. That's 


to show that you're on your toes. 


(Please Turn to Page 111) 
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from the EDITOR 


Hearing On Federal The complicated New Jersey market, lying as 
Order For New Jersey it does between such giants as New York and Phila- 
imminent delphia, appears to be on the verge of hearings for 


a Federal Order. Present thinking indicates that the 
hearings will be carefully worked out to deal with the 
problem in three stages. The first hearing would de- 
fine the marketing area. The second would consider 
the type of order. The third would deal with the pro- 
visions of the order. 


New Jersey situation is a difficult one. Milk 
control program in the Garden State has exerted stren- 
uous efforts on part of New Jersey producers. How- 
ever, closeness of unregulated milk in nearby states 
has been frustrating. Under the New York order milk 
going into the New Jersey market is sold at a price 
20 cents over the blend. This is in order to meet the 
problem of other milk that is not subject to regulation. 


New Jersey has tried retail price control in 
order to protect Jersey producers. Heavy fines were 
slapped on violators. So heavy in fact and so numerous 
that the system disintegrated. 


In a recent decision on the New York market 
Secretary Benson said he was ready to call a hearing 
on the New Jersey market. New York Commissioner of 
Agriculture and Markets, Daniel Carey, told members 
of Eastern Milk Producer's Federation that his office 
was ready to take part in such hearings. New Jersey 
legislature has adopted a resolution urging Secretary 
Benson to call the hearing. 


However, USDA is moving with understandable 
caution. There is a heavy charge of political dyna- 
mite involved. Also New Jersey producers do not appear 
to be completely sure just what they do want. Can't 
really blame them. Hardly anybody else does either. 


Growing Influence of Safeway Stores, in its determined drive to 
Safeway Seneee dominate West Coast markets, has become the Stormy 
Petrel of the Pacific Coast. In California, Oregon, 
Arizona, and Utah Safeway is in thick of industry bat- 
tles swinging some pretty high-powered haymakers. 


Substance of the struggle appears to be Safe- 
way's desire to sell milk below prevailing prices. In 
states such as California where retail price control 
is in operation Safeway has attacked the law in the 


22 American Milk Review 


OR 


ng as 
la- 
for 
t the 
-h the 
i de- 
der 
> pro- 


Milk 
tren- 
lOow- 
tates 
milk 
‘ice 
, the 
tion. 


ol in 
were 
erous 


rket 
aring 
r of 
mbers 
‘fice 
"sey 
etary 


able 
na- 
ppear 
n't 
her. 


to 
ormy 
on, 

bat- 
Be 


Safe- 
. In 
trol 
the 


Review 


June, 1955 


courts and in the legislature. In other areas where 
there is no price control Safeway activity has been a 
major factor in the development of violent price 
wars. Safeway argues that through its system of proc- 
essing and distribution it can sell milk at a profit 
below existing levels and should be allowed to do so. 
Opponents accuse the company of using milk as a 1oss 
leader, making up the deficit on other items. 


Example of the bitterness that has developed 
was set forth in an advertisement that appeared in the 
April 19 issue of the Salt Lake City's Desert News. 
The ad was signed, "ROWELL DAIRY, Owned and Operated 
by J. Colin Rowell and Seven Experienced Farmers." 
Carrying a heading, "Small Business In The Milk Price 
War" the ad said, 


"IT am a small business man who has worked many 
hard years to make a moderate success for my family and 
twenty other families who work here on the farm. I have 
never let big business bother me and I have always 
said: "If I can't compete in business with large con- 
cerns then something is wrong with my business 
operation." 


"Most of our big businesses in Utah are very 
fine and fair and we get along very well with them. 
Now comes Safeway, who endangers our very existence. 


"Not that they can profitably put the same 
product on the market for less money, but to use it as 
a "come on" or a "leader" at the expense of legiti- 
mate business. 


"It is the old story of making people be- 
lieve they are getting something for nothing. 


"With over one thousand items to take up the 
slack, or other segments of their business putting 
money into the common pot, they can go on indefinitely 
and undersell on one or two items, especially one as 
necessary as milk. 


"I defy anybody to go into our business and 
show the public where they can do a better job and put 
as good milk on the market for less money. 


"There are still a lot of Utah people who like 
their milk delivered to their doorsteps. Our dairy has 
been delivering milk to doorsteps for over forty 
years. We'd like to continue. We've had no trouble 
with price wars in Utah until Safeway got into the milk- 
processing business and now we are all in trouble. 


"We want to continue to serve our customers, 
but we can't if these damaging price wars continue. 


"IT understand Safeway is now trying to bring 
milk into Utah from Colorado, when there is plenty of 
good milk here in Utah. Safeway's call themselves the 
Utah farmers’ friend. What do you think?" 


In testimony presented before legislative 
hearings Safeway has contended that its profit was as 
high as 2.82 cents per quart. It has argued that this 
was far too wide a margin and requested permission, 
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where permission was necessary, to sell at least 
2 cents lower, 


Future developments are extremely difficult 
to estimate. Growth of "captive markets" appears 
probable. Also continuing expansion of Safeway in- 
fluence is practically certain. Firm has just 
announced construction of two new plants at a cost of 
$3,000,000. 


Probably most unfortunate aspect of the prob- 
lem is the name calling that befogs real issues. Exan- 
ple, "The operation of resale price control of milk 
today is a public scandal." "Today the Desmond Act 
operates as a scheme by which monopoly-minded dis- 
tributors sought to get on the farmer's bandwagon and 
eliminate competition between themselves in the re- 
sale of milk." 


In a letter to manufacturers of vitamins and 
to dairies fortifying milk with vitamins the American 
Medical Association writes: 


"Accordingly, the Council will not issue any 
new acceptances and now discontinues listings of all 
previously accepted products. Similar action is being 
taken with reference to all other Council acceptance 
programs. 


"The use of any seal, emblem or statement in- 
dicating that a product or statement is accepted by the 
American Medical Association or any of its Councils 
or Committees shall not be permitted in advertise- 
ments in American Medical Association publications or 
in exhibits at American Medical Association meetings 
after June 15, 1955." 


The letter went on to say that the Council will 
continue to encourage the development of processed 
foods of greater nutritional merit but does not tell 
how this is to be done. 


Pointing up the degree to which price prob- 
lems dominate industry thinking is the latest report 
we have received from state capitols. Of the 36 states 
listed in the reports 18 of the legislatures either 
have just completed or are in the process of taking 
action on legislation dealing with milk pricing prob- 
lems. Legislation ranged all the way from authorizZ- 
ing studies of pricing problems to laws prohibiting 
the sale of milk below prevailing prices and backing 
up the prohibition with severe penalties for violation. 


Most unique action came from Minnesota where 
the solons appropriated $30,000 to be used by the 
state attorney general to combat artificial barriers 
to the sale Minnesota milk in out-of-state markets. 
The act empowers the attorney general to take whatever 
action he deems necessary to contest or oppose bar- 
riers that restrict the sale of Minnesota dairy 
products. 
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In hundreds of cities around the country, in 
addition to the few shown here, you'll find 
in- Hackney Refrigerator Bodies. They’re North, 
by the 
ils 
se= 
ns or 
,ings 


South, East and West, because Hackney Re- 
frigerator Bodies are priced to sell competitively 
after adding freight. There's a quality Hackney 
Refrigerator Body to fit any of your needs. We'll 


be happy to give you all the facts. 
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BALTIMORE _/ |. .KNEY BROS. BODY CO. 


Wilson, N. C. Phone 7-0105 
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Something Old, Something New 


ASILY THE MOST IMPRESSIVE ASPECT of the dairy industry as 
F we go into June is the power that has built up around the June Dairy 

Month Promotion. The statistics released by JDM headquarters are 
impressive. Millions of pieces of sales material, thousands of pages of 
advertising, top level industry and governmental participation. Most im- 
pressive of all is the increase in the number of local distributors who are 
taking part in the month long promotional activity. 


Never before have we received so many inquiries from firms. seek- 
ing information on June Dairy Month. Never before have we seen so 
much intelligent application of the general idea to specific markets. It is 
a tribute to the organizational procedures that preceded the promotion. 
It is also a tribute to an industry that is becoming aware of the competi- 
tive world in which it lives. 


We would like to believe that the old reliance on cutting the price, 
on tricky deals, on unsavory trade practices within the industry is giv- 
ing way to a solid understanding of the industry's competitive relation- 
ship to other food products. We would like to think that internecine quar- 
rels are being replaced by a recognition of their futility as well as 
their illogic. 


Perhaps the invigorating response to June Dairy Month is an indica- 
tion of better things to come. Unfortunately, whenever we reach the 
point where we think this is so we are rudely brought back to reality by 
the report of a price war in this market or that. 


The fact appears to be that the industry is growing more merchan- 
dising minded but the vestiges of a stormy past still dominate industry 
thinking. Side by side with the excellent merchandising and promotional 
program for June are price conflicts that smolder or flame in a score 
of markets. 

Progress is a slow process. The old ways, the old concepts die slowly. 
Nevertheless, the one great fact is that there is progress as the participa- 
tion in the June activities attests. Let us hope that the pace can be accel- 
erated. Let us hope that there will be more of the new and less of the old. 
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WITH THE NEW Kendall, 150° AUTOMATIC 
DUMPING SYSTEM 


LESS INITIAL INVESTMENT 
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is giv- 
‘elation- 
1e quar- HERE AT LAST IS THE 
well as REAL ANSWER TO 
YOUR PROBLEMS 
indica- The first fully automatic milk receiving operation, complete in one package. Just think — one man can handle 
ich the all the milk coming into your plant — take composite samples — record weights with no interruption between 
ality by patrons at speeds up to 16-18 C.P.M. 
| PROVIDES 

a rd Greater sanitation . . . Better control . . . More accurate composite samples . . . Less operator fatigue . . . Less 
ution steam required to operate . . . Less power required (One Power Unit) . . . Fewer wearing parts . . . Plus 
» oon the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


slowly. KENDALL-LAMAR CORPORATION 


LET KENDALL EQUIPMENT DO 


rticipa- 

; wet THE JOB FOR YOU AND PAY POTSDAM, NEW YORK 

the old. a “First in Design, Efficiency and Service” 
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itis! 


A big new supplement to 
Canco’s basic merchandising kit... 








...everything you need to help 
sell more dairy products— 


not just during Dairy Month— 
but all summer long! 





BASIC KIT: Sparkling newspaper ads, display 
pieces, filmed television commercials, radio com- 
mercials and valuable promotion suggestions 


NEW SUPPLEMENT: Atltention-getting small- 
space newspaper ads—twelve promoting the use of 
your dairy products generally—six promoting use of 
your dairy products in kitchen-tested recipes .. . plus 
six spritely radio commercials! 
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Put this full Canco advertising and merchandising 
service to work now! Build volume 
for your by-products —as well as milk! 


Not only to sell more milk—but to help name, your products with fresh, new sell- 
sell more of your high profit margin by- ing appeals to women in your market. 
products; that’s the object of this com- Put this material to work now... stimu- 
mon-sense Canco dairy merchandising kit! late increased sales for your complete line. 

Every advertising and merchandising * * . 
piece of this expertly prepared service is Write ; Fibre Milk Container Dept., CANCO 
designed so that you can feature your 100 Park Avenue, New York 17, N. Y. 


AMERICAN CAN COMPANY 


Makers of the easy-to-open carton women really prefer! 
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June Dairy Month has the backing of 

pert Joan Collins, 21-year-old British star 

recently signed by 20th Century-Fox 
Film Corporation. 


June Dairy 


Elsie appeared on Garry’s CBS-TV net- 
work show Friday, June 3, at 11:15 a.m. 


(EDT). The show was a “kick-off” for 


June Dairy Month. 





A TOAST TO HEALTH from Frances 
Lansing, California’s pretty 1955 June 





Dairy Queen. 


Month Hits The Big Time 





HEN DAVEY CROCKETT 

came down from his moun- 

tain top in Tennessee the 
idea of becoming the nation’s top 
salesman of dairy products a hundred 
after the 
much 
league frontier mind. Yet, through the 
fabulous alchemy of television the leg- 
end in the coonskin cap and buckskin 
shirt has become the biggest box of- 


vears Alamo would have 


been too even for his seven 


fice attraction since Hopalong Cassidy 
brought law and order to the cattle 
country. 

To the dairy farmers of the nation 
must go part of the credit for uncov- 
ering the Davey Crockett promotional 
bonanza. For it was on the Disneyland 
show, jointly sponsored by Peter Pan 
Peanut Butter, American Motors and 
the American Dairy Association, that 
the Crockett legend came into its own. 
With a powerful assist from Dr. Her- 
rald DeGraff the Buckskin Buccaneer 
has brought the message of three 
glasses of milk a day to more people 
in a shorter time than any other pro- 
motional effort struck off by the hand 
of man. 

Never before has the dairy indus- 
try gone into the peak promotional 
period of the year supported by as 
much sales power as it has this June. 
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By NORMAN MYRICK 


And, to the industry's credit, never 
before has the opportunity of June 
Dairy Month been exploited to the 
extent that it has this year. 

The weakest point in the June Dairy 
Month promotion in other years has 
the level. This year, 
partly because it takes time for an 


been at local 
idea to catch on, partly because the 
industry is becoming more promotion- 
ally minded, partly because a recog- 
nition of the weakness brought about 
corrective measures, and partly be- 
cause of the overwhelming success of 
Mr. Crockett, 
ranging from milk processors to food 
stores have hitched their promotional 
efforts to the June Dairy Month bal- 
loon. 


individual concerns 


Some of the high spots in the month 
long program are: 
"A kick-off ushered in 
with a spectacular show on ADA 
sponsored Disneyland. 


nationwide 


° A letter from President Eisenhower 
to Hugh Hutchinson, national June 
Dairy Month chairman. 

° A speech by President Eisenhower 
at Rutland, 
bring to a climax 
mont State Dairy 


which will 


a two-day Ver- 


Vermont 


Festival. 


A letter from Secretary of Agricul- 


° 


ture Ezra T. Benson to leading food 
distributors saying, “We earnestly 
Month the 
vigorous support of the entire dairy 
industry and the United States com- 
munity.” 


solicit for June Dairy 


Nationwide television and _ radio 


broadcasts by national firms. Ex- 
ample, Borden Company’s Elsie was 
the star featured on the Garry 


Moore show June 3. 


* The United States Department of 


o 


Agriculture issued a special Plenti- 
ful Foods Program to tie in with 
June Dairy Month. Said the bul- 
letin, “The U. S. Department of 
Agriculture is actively participating 
in the ‘June is Dairy Month’ cam- 
paign, lending every resource to as- 
sure its complete success.” 


Manufacturers of dairy supplies and 
equipment have developed institu- 
tional advertising programs to sup- 
port the campaign. Example, Glass 
Container Institute 
has full page full color ads appear- 
ing in Ladies Home Journal, Good 
Housekeeping, Parent’s Magazine, 
Woman’s Day, and Family Circle 
reaching an estimated 65,000,000 
people. 


Manufacturers 


(Continued on Page 32) 
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“PERFECT SKIMMING 
FOR OVER 5 YEARS”’ 


T. R. Eastman, Gen. Mor., 
Granite City Co-op Creamery 
Barre, Vt. 





Frances 
5 June 


In December, 1949, the Granite City Co-op Creamery, 
of Barre, Vt., installed a De Laval Model 292 Cold Milk 
Separator to skim all the milk going into its skim milk 
powder. Now, more than 5 years later, their General 
Manager says: 


“We've had perfect skimming right along. In 
winter the milk we get here is really cold—but 
our De Laval 292 takes it in its stride. 


“Our skim always tests .01% Babcock or less 
and our cream is very high quality 40%. 
We've never had a reject of powder because 
ling food of high fat. 
earnestly 
onth the 


“Being able to separate cold is a big advan- 
tire dairy 


tage to us because our drier has only about a 
quarter the capacity of the separator, and, 
consequently, we have to hold some skim in 
storage tanks. But that never gives us any 
trouble, because it has never been heated. 


ites Com- 


nd radio 
ms. Ex- 


Elsie was 


a ial “All in all, we are mighty well pleased that 
we put in the De Laval unit.” 
tment of 
ul Plenti- 
in with 
the bul- 
tment of There is no better proof that when you put in De Laval 
ticipating equipment... you are putting in the finest! 
ith’ cam- 
rce to as- Write for complete information—today! 
plies and 
1 institu- 
s to sup- 
sle, Glass 


Institute 





S$ appear- 


al, Good |B) Ee a AVA L 


fagazine, 
ly Circle NEW ‘‘300” Series “Air-Tight'’’® 


5.000,000 Separators and Clarifiers 


Plate Heat Exchangers e Butter Churns 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 » OF LAVAL PACIFIC CO. 6! Geale St, San Francisco S 
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FROM THE PRESIDENT AND THE SECRETARY 


President Eisenhower Secretary Benson 


“This (June Dairy Month) campaign, thanks to 
the combined and enthusiastic efforts of producers, 
the dairy industry, civic and educational organiza- 
tions and food trade groups, has been an outstand 
ing event for several years, and has effectively dem 
onstrated the merits of self-help 
programs. 


“The observance of June Dairy Month reminds 
Americans once again of the continuing services 
and accomplishments of the nation’s dairy industry. 


«“ ‘ merchandsing 
In the past year dairymen have made great 5 


strides toward expanding prosperity for the dairy “The dairy industry plans an even bigger and 


better promotion this year to further stimulate the 
flow of milk and dairy products through regular 
channels of trade. Every effort will be made to 
boost the national consumption of these nourishing 
and health-giving foods. Needless to say, I am 
wholly behind this campaign and its objectives, and 
1 salute the dairy industry for the vigorous and 
dynamic merchandising programs it has devised to 
bring about a realization of its worthy aims. 


industry through increasing markets for all dairy 
foods. The teamwork behind the June Dairy Month 
program typifies the cooperation of farmers, proces- 
sors, and sellers as they work to move more dairy 


foods through the normal channels of trade. 


“Such a program 








during the month when milk 


production reaches a peak “IT am mindful, too, of the excellent cooperation 
rendered by your organization and others to make 
the event the success it has been in years past, and 
| strongly urge your wholehearted assistance again 
to make this year’s event the greatest in the history 
of the dairy industry. 


should help increase 
the use of dairy products. Thus it should contribute 


to the health of the American people and to the 


furtherance of economic stability within the dairy 


industry. My best wishes go to all whose efforts “You may be assured that we in the Department 


of Agriculture fully support the ‘June Dairy Month’ 


will help make the observance of June Dairy Month : , : 
campaign, and will do all we can to assure it com 





at SUCCESS. ; 





plete success.” 








(Continued From Page 30) 

* Extensive editorial and advertising 
coverage in newspapers large and 
small. Example, The Chicago Trib- 
une published a June Dairy Month 
Supplement on June 7. Another ex- 
umple: The New York World Tele- 
gram and Sun had a large picture 
symbolizing June Dairy Month on 
the front page June 1. In addition 
than two 

full pages of advertising and edito- 


the paper carried more 
rial material on the campaign inside. 
The New York Times also had ex- 
tensive space devoted to the cam- 
paign. Over 1,000 newspapers have 
ordered mats of JOM promotion. 

* United States trucks carried 
the June Dairy Month message. Ac- 


mail 


cording to an announcement from 
ADA, enough special posters were 
ordered to put June Dairy Month 
on both sides of 85 per cent of all 
U. S. mail trucks. 

A stepped-up campaign to sign up 
V.LP.s for the “30 Day Milk Test”. 
The idea is for people to agree to 
try three glasses of milk a day for 
a period of 30 days. At the end of 
that time they should notice a 
healthy improvement in their physi- 
cal condition. Representative Mel- 
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vin Laird of Marshfield, Wisconsin, 
has been busy signing up members 
of the House of Representatives. 


On top of all these specific details 
of the vast promotional effort is the 
real heart of the campaign, the tie-in 
programs at the local level. The ex- 
tent of the local activity this year sur- 
passes all previous June Dairy Months. 
From New York to California reports 
come in of highly intelligent programs 
developed by local milk and food dis- 
tributors to take advantage of the tre- 
mendous opportunity that promotional 
campaign affords. 


From the American Dairy Associa- 
tion of Wisconsin, comes a report that 
up to May 24, 756,961 pieces of June 
Dairy Month material had been ship- 
ped. According to Henry L. Ahlgren, 
210 Wis- 


consin newspapers have ordered dis- 


state committee chairman, 


play material. 


In New Jersey the “kick-off” brought 
the state’s legislative wheels to a halt 
“milk break”. 
Newly elected “Queens” from the Rut- 
gers University College of Agriculture 
were on hand accompanied by 4-H 


girls acting as “ladies in waiting.” 


as legislators took a 


Similar accounts, varying slightly as 


dictate, 
come in from other parts of the nation. 


ingenuity and circumstances 

Two distinct factors are responsible 
for the zing packed into this year's 
June Dairy Month. One is the cumu- 
lative effect of the effort that has gone 
into past promotions. Ever since the 
idea was conceived it has been gain- 
ing in stature and effectiveness. The 
program this year is thriving on the 
experience and power built up with a 
great deal of hard work in other years. 

The definite 
growth of a sense of merchandising 
Many 
factors have contributed to this indus- 
try state of The 


activity of dairy farmers in building 


second factor is a 


in the dairy industry. sub- 


mind. remarkable 
effective institutional advertising pro- 
grams, the evolution of the fluid milk 
industry itself, the efforts of the United 
States Department of Agriculture and 
the leadership of state trade associa- 
One has the not- 
unpleasant feeling, however, that the 


tions are some. 
final push which put the industry 
squarely in the modern merchandising 
business came from the coonskin cap 
and buckskin shirt of Davey Crockett, 
who, if you will study your history 
was a pretty fair hand at merchandis- 
ing in his own right. 
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Carry-Home Convenience 


YOUR CUSTOMERS 
CARRY THEIR SOFT 
DRINKS THIS WAY... 





NOW —THEY CAN CARRY 
THEIR MILK DRINKS THIS 
CONVENIENT WAY, TOO! 








Here’s another Kieckhefer “‘first’’-—a brand 
new way to build increased container volume 
and multiply your profits: safe, light half- 
gallon and gallon size “QUIK-PICS” that 
snugly cradle milk and cream containers— 
won’t let them slip or fall—make milk and df 
cream in paper containers so easy to carry, 
handle...and buy! 
<a Shipped flat for fast handling * 
“y>\ and compact storage, Kieckhefer 
[; ‘“pty\ “QUIK-PICS” assemble in a jiffy: 


li, 
\ 


K\/\ \ . WoNMngy 
__—\ | just fold along the creases accord- | RATED 
iI 
| 
\ | 
Md 


. . . . WK 
ing to the simple instructions and 


presto! container carriers that give a by) y 
your milk and cream an entirely h Me 
new and useful showcase... and l li] 
give your customers another big Uy 
reason to prefer paper containers. loy 
Call, write, or wire immediately your near- 
est Kieckhefer plant for complete information 8 y 
and fast delivery of your supply of these 
revolutionary new “QUIK-PICS”. Kieck- 
hefer’s nation-wide facilities promise you 


prompt service—just as Kieckhefer’sconstant ky 
research promises you the best and newest in R 4) 
paper container products in the industry. “On, Up 


— AIECKHEFER 


CONTAINER COMPANY 





Your 
Dairy’s Name 
Here 


Kieckhefer salutes the Dairy Industry of America in Dairy Month—June 1955! 


There’s a Kieckhefer Plant near you... Camden, N.J. - Dallas, Texas +» Jacksonville, Fla. - Hastings, Neb. - Three Rivers, Mich. 
Whittier, Calif. - Vancouver, Wash. Leading dairies everywhere are changing to Pure-Pak. Have our representative give you the facts. 
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Leti Re-examine 


THE POWER IN VITAMIN D MILK 


NE OF THE DAIRY indus- 
try’s great achievements has 
been its contribution to the 


virtual eradication of rickets. Through 
the fortification of milk with Vitamin 
D the insidious malady that brought 
twisted limbs and painful deformi- 
ties to thousands of children was com- 
pletely and utterly defeated. It is a 
glowing saga of industrial and med- 
ical teamwork. 

Recently, however, there has been 
a tendency on the part of milk dis 
tributors to look for something new. 
In many cases sales managers appear 
to have forgotten the basic purpose 
of Vitamin D and have come to look 
upon it as a sales gimmick that has 
worn somewhat thin. 

Dr. K. G. Weckel of the University 
of Wisconsin made some very per- 
tinent observations on this subject a 
few months ago. Among other things 
Dr. Weckel said, 

“The 
Vitamin D in dairy products is no 
reason for slighting our sales effort on 
this product. On the contrary, more 


than ever we should continually tell 


widespread acceptance of 


the Vitamin D story, for several rea- 
sons as indicated further. 


“Unless we take this aggressive at- 
titude, Vitamin D will become com- 
monplace —the dairyman, and_ the 
medical and dental professions will 
lack and 
perhaps no longer be our important 
ally in this significant food and health 
improvement 


information, lose interest, 


program. Moreover, 
consumers too may lose sight of the 
this their 


importance of factor to 


health. 
The Role of Vitamin D Milk 


“There are several important rea- 


sons why should review, 
for their operations, the very signif- 


Vitamin D milk, 


a historical sense, but in a 


dairymen 


icant role of not 
only in 
current sense as well. 


“1) Vitamin D_ milk 


widespread approval and support 


has received 
of the professional sanitarian, the 
medical and dental professions, 
and the nutritionist. 

“2) Although the fortification of milk 


has required a new concept by 
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the sanitarian, professionally it 
has been recognized as a sound 
move for the nation’s health. It 
is provided for in modern public 
health regulations. 


w 


Milk is the only food media which 
has had the approval and sup- 
port of the Medical 
Association as a means for con- 


American 


tinuous prophylactic control of 
rickets. The medical profession 
considered such matters as mass 
medication by use of a food; of 
the potentials of over-dosage; and 
of its position in supporting a 
proposal for better health by use 
of a fortified food. Similarly, the 
dental profession has considered 
and commended Vitamin D milk. 


_— 


The dairy industry itself had to 
weigh the impact and the task 
of introducing a specific nutritent 
factor into milk; a) as a process, 
b) in terms of meriting the sup- 
port of the dental and medical 
professions, and c) of explaining 
to and selling the consumer that 
Vitamin D fortified milk was es- 


sential, even at. a premium. 


Could It Be Done Today? 
“The question might well be raised 
today, some 25 years after the first 
Vitamin D milk was introduced onto 
the market, whether the dairy indus- 
try would be able successfully to ac- 
complish the same task. 


“5) Although the dairy industry has 
accomplished a herculean task in 
the last 25 years in the market- 
ing of Vitamin D milk, it should 
not lose sight of the fact this is 
not necessarily a permanent one. 
The purposes, function, and _re- 
sults of Vitamin D usage, and its 
reason for being in milk, has been 
well understood by a generation 
rapidly passing from the scene. 
The mothers of 25 years ago who 
first read the instructive literature 
and the explanation of dairy sales- 
men are now elderly folks. A new 
and much larger generation of 
mothers is now approaching the 
scene. Likewise, there is a new 

generation of doctors, dentists and 

know the 


nurses who may not 


facts about Vitamin D milk. The 
children of two decades ago are 
now the buyers of dairy products, 


“In the light of the turnover in 
dairy salesmen, it appears probable 
many of them are no longer informed 
adequately to properly represent the 
important facts about Vitamin D milk 
to an even larger market than ex- 
isted before. In retrospect, the dairy 
industry may have lost sight of the 
fact that Vitamin D has been one of 
the most important means by which 
milk has become more fully recog- 
nized as an essential part of the diet. 
It is still true that some 75 per cent 
of all dietary calcium is: derived from 
dairy products and that Vitamin D is 
important to efficient use of this min- 
eral in the control of rickets and pre- 
vention of dental caries. The elimina- 
tion of rickets occurring in children is 
largely due to the efforts of the dairy 
industry.” 


Wisconsin Resolution 
Weckel’s 
Milk 


prompted that organization to enact 


Dr. 


Wisconsin 


talk, given before 


Dealers Association, 


a resolution which said in part, 
“THEREFORE, be it resolved that 
the Wisconsin Milk Dealers, in con- 
vention assembled reaffirm their con- 
fidence in the of adding 
Vitamin D to milk and urge that all 


process 


milk dealers everywhere continue to 
fortify all milk 


Vitamin D in the amounts which have 


Homogenized with 
been determined to be adequate and 
to emphasize to their customers, to 
their employees, and to the public at 
large the importance of the Vitamin 
D fortification of milk.” 


Possibly the most disconcerting as- 
pect of the whole vitamin picture has 
been the action of the American Med- 
ical Association directing its Council 
on Foods and Nutrition to discontinue 
This action 
coupled with the “taken for granted” 
attitude Dr. Weckel 


places one of the industry’s noblest ac- 


its acceptance programs. 
described by 


complishments in something closely re- 
sembling jeopardy. In this month of 
June when extraordinary industry -el- 
fort is being made to increase the 
consumption of dairy products it is a 
discouraging contradiction to see one 
of the finest tools in danger of being 
lost or at best seriously curtailed in 
effectiveness because one generation 
has taken for granted what another 
achieved. 
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FARM PICK-UP 
TRUCK TANKS 


FIRST with the BEST in 
QUALITY - PERFORMANCE at Low Cost 


All Walker Farm Pick-Up Truck Tanks are designed and 
built to the highest standards with a look to the future. 
Sturdily constructed for long trouble-free service. . . . 
All components are scientifically designed for maxi- 
mum sanitation and minimum maintenance. Stainless 
steel liner, heavily insulated, provides product protec- 
tion during long summer runs or under winter 
conditions. 





Original 
Roomy 
Two 
Compartment 


Cabinet 














Plus THESE 


OUTSTANDING FEATURES 


Tank materials and construction conform to or 
exceed 3A standards requirements. 


One piece pressed tank heads. 


Round stainless steel deck plate with metallic 
seal for dust cover eliminates gasket, a WALKER 
Patent. 


Waukesha or Viking Sanitary pump with V-belt 
drive. 


Portable stainless steel refrigerator chest for 
carrying milk samples. 


Priced as a complete unit ready to operate ex- 
cept for finish painting. Nothing else to buy, no 
hidden extras. 


uz OU Wh = 


Available at nominal cost. Truck powered pump 
drive for emergency use. . 
for winter use . . 


. Proved heating 
. cold wall surface if desired. 


WRITE FOR COMPLETE FREE 
SPECIFICATIONS AND DETAILS 


WALKER aoe Piet 
STAINLESS EQUIPMENT CO. 


NEW UL15S 






BON WISCONSIN 


June, 1955 














A first in the industry, the Walker Roomy Two com- 


partment cabinet separates mechanical unit from sani- 
tary compartment, insuring maximum sanitation. Fully 
insulated with large radius corners for easy cleaning. 
All milk handling equipment is quickly and easily ac- 
cessible. 

















The good truck driver has a good personal history. He 
is proud of his record as a safe driver. 


Emotional Patterns Are Extremely Significant 





The poor truck driver usually has a spotty personal 
history. He has trouble running himself as well as 


his truck. 


In Finding The Answer To The Question — 


WHAT 
MAKES 
fe 

GOOD 
DRIVER ? 


OOD TRUCK DRIVERS are 
G made but in order to make them 

there has to be good material to 
begin with. There is a definite rela- 
tionship between the emotional and 
behavior characteristics of drivers and 
their ability to handle a truck. 


Two psychologists who have been 
studying drivers from 
more than 100 firms for the past five 
years have found that most accidents 
can be traced to a small minority ot 
drivers. The investigators, Dr. W. A. 
Eggert, chief 


commercial 


psychologist for the 
Kemper group of insurance companies, 
and A. H. Malo, resident psychologist 
for Lumberman’s Mutual Casualty 
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Company found that during a three- 
year period, 3.7 per cent of the drivers 
were involved in 21.2 per cent of the 
accidents while another 9.1 per cent 
of the drivers were involved in 39.3 
per cent of the accidents. Add these 
figures and you can see that 12.8 per 
cent of the drivers were involved in 
60.5 per cent of the mishaps. In con- 
trast, 55.1 per cent of the drivers had 
accident-free records during the three- 
year period. 

Why the big difference in the acci- 
dent records? 

The psychologists looked into the 
emotional and behavior patterns of all 
the drivers. They learned that the 
drivers in the high accident frequency 
group had certain similar behavior 
patterns and traits in common that 
were easily identifiable. Similarly, the 
drivers in the accident-free group also 
had certain other behavior patterns 
and traits in common, also easily iden- 
tifiable. 

Behavior Patterns 

What are the behavior patterns and 
emotional characteristics of a driver 
with a bad accident record? 

Dr. Eggert says the chances are that 
a driver in the high-accident group 
had an unhappy childhood. Perhaps 
he is the product of a broken home. 
As a boy, it is likely that he ran away 
from home or threatened to run away. 


He was regarded by his playmates as 
a daredevil, but was not aggressive to 
the point of fighting to get what he 
wanted. 

The high-accident driver, himself, 
may not be happily married. He prob- 
ably thinks that most wives are un- 
reasonable in the things they expect 
of their husbands. It is likely that he 
will drink to 
heavily. 


excess and gamble 
He tends to be irresponsible in per- 
sonal matters. He finds it difficult to 
repay money he has borrowed. He 
lives for today and spends little time 
making plans for the future. He tends 
to be moody and irritable and fre- 
quently feels tense inside. He gives 
up easily in the face of difficulty. 


Road Conduct 


In his road conduct, the high acci- 
He feels 
that other drivers are taking advantage 


dent driver is inconsiderate. 


of him, uses his horn freely and criti- 
cizes other drivers frequently. He is 
not normally cautious but thinks he 
can rely on his ability to react instantly 
He feels his 


responsibility in driving is only to do 


to prevent an accident. 
what he can to prevent an accident 
where he will be at fault. 


If he notices that his vehicle is in 
need of repair, he will take care of the 


(Please Turn to Page 131) 
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Look under the hood! 


Something NEW is happening to truck engine design... 


a ee 




















This much 
\ \ piston travel 
———— The piston is saved 
travels @) LD ! f 
this far 
_ oi LONG STROKE NEW _. when the 
is ravels 
neem ENGINE only this fr 
see ! 
SHORT STROKE reel 
ersonal E NGI N E Short Stroke 
well as engine 
1ates as 
ssive to 
vhat he 
himself, 
le prob- 
are un- 
expect 
that he 
gamble 
The big news in truck engines is modern short- Differences between outdated long-stroke en- 
in per- stroke design. Piston rings last up to 53% longer. gines and Ford’s modern Short Stroke design 
ficult to Engine friction is cut as much as 33%. You save up may seem small, but actually they’re not. 
- Bie to 1 gallon of gas in 7. Only Ford has Short Stroke I for i Ford’ in 
le tends design in every engine—V-8 or Six—in every truck. wear a caer matance, Fords sous - 
i he 7 shorter by 1% inches. A small matter? This 
e gives == o shorter stroke means 4,940 miles less piston 
i travel per year—per piston—in an average year’s 
, driving of 26,000 miles. 
—— Less piston travel means less friction . . . 
he fecls less wear. And that means lower upkeep costs, 
vantage longer engine life, greater gas savings and 
id criti- ~ 7 more usable power. 
He is y HH 
inks he ‘a Be sure your next truck has a modern short- 
nstantly stroke engine that will not be outdated at trade- 
eels his in time. You will be sure if it’s a FORD Truck. 
see - Because Ford and Ford alone gives you a Short 
iccident Fast delivery, at lowest cost per mile! The new Ford Stroke engine in every model. 
P-350 Parcel Delivery Chassis with 118-h.p. Short , 
le is in Stroke Cost Clipper Six takes any body up to 400-cu. ft. 


-apacity. 7 ic Dri saves time, saves 4 
eo the citer stort cut maintenance sat soon teesss ~—- FOF Triple Economy Trucks 





1) its moderate extra cost. GVW of 7,800 lbs. gives body 
and payload allowance to 4608 Ibs. THE MONEY MAKERS FOR SS 
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USING OUTSIDE SHOPS FOR 
EMERGENCY SERVICE 


RECENT SURVEY shows that 
about 75 per cent of the fleet 
operators depend upon outside 
shops for emergency service when a 
truck breaks down a long way from 
home. Unfortunately it was impossible 
in this survey to determine how many 
miles from the shop constituted “a 
long way from home.” This, like many 
other things in connection with the 
operation of a fleet of trucks, is rela- 
tive. It is also worthy of study be- 
cause of its money saving possibilities. 
Appalling as it may sound less than 
half the fleets that depend upon out- 
side shops in such emergencies actually 
select the shops. The greater portion 
of them depend upon the driver to 
select the shop. Some of them have 
no plan but improvise when a driver 
calls up and says he is stuck. 


Only about half of the shops using 


outside shops ever have a supervisor 





WHAT'S YOUR PROBLEM? 

We have been publishing 
this feature TRUCK TALK for 
a couple of years. Many of our 
readers have found it a most 
fertile information. 
We'd like to suggest to fleet 
operators that there are oppor- 


source of 


tunities here for good advice on 
all manner of problems con- 
nected with truck operation. 
Why not drop us a line outlin- 
ing some phase of the business 
you'd like us to discuss. Just 
write to TRUCK TALK, Ameri- 
can Milk Review, 92 Warren 
Street, New York 7, N. Y. 











visit the outside shop to acquaint the 
shop with fleet needs. Most fleets as- 
sume that the outside shop should 


know what is needed. They do not 





say where the outside shop gets the 
crystal ball. 

The number of fleets that actually 
make it a point to tell the outside shop 
when truck equipment changes are 
made is negligible. Thus the outside 
shop never knows what to expect when 
it gets a call about a break soon. The 
lack of visits by supervisors to out- 
side shops shows up in the fact that 
only about three out of five fleets claim 
to be familiar with the rates charged 
by outside shops. Most fleets say that 
they process bills promptly and make 
sure that the outside shop gets its 
money on time. This latter is to be 
expected and may or may not repre- 


sent the facts. 
inventory Needed 


Despite the inattention to outside 
help the fleets seem to be very definite 
about the inventory and equipment 
they expect the outside shop to have. 
First of all they expect the shop to 
have radiator hose and clamps to fit 


(Please Turn to Page 130) 











pany 


stage. 


Early last winter Belle Isle Farm and Reiters 
Dairy, both of Akron, merged to form a new com- 
under the name of Reiter and Harter, Inc. 
With plans for substantial future development be- 
ing worked out, which include a new plant, the 
new firm has been going throuugh the transitional 
Recently the firm name appeared on the 
truck fleet. Shown here is one of the driver sales- 


men complete with truck ready for business. 
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Heil “Coolerized” (refriger- 
ated) Cylindrical Tanks. 


% lle 


You get more for your money 


STORAGE AND COOLING TANKS 


Re You get more years of dependable, sanitary service; 
easier cleaning; greater strength. 


sk The Heil tanks you buy today will be “‘modern” 
many years from now. 


You get the exact tank to meet your needs... . 

any shape, any size, any style . . . for fast, 
intermediate or moderate cooling; for any refrigerant; 
in capacities from 1,000 to 12,000 gallons. 














Seven Heil Storage Tanks in the Milwaukee 


plant of the Borden Ice Cream Company. 


** YOUR needs determine the tanks Heil 
recommends . . . whether you need a regular 
storage tank or one with refrigeration . . . 
rectangular, cylindrical or vertical. Experienced 
Heil engineers will gladly recommend the 
tanks to solve your storage and cooling 
problems most economically. Many sizes in 
stock for immediate delivery. Write today for 


complete details. 





THe HEIL co. 


Heil Soles Offices: New York, Union, N. J., Atlanta, Cleveland, 
Milwoukee, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle 


DEPT. 3565, 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 


Factories: Milwaukee, Wis. — Hillside, N. J. — Lancaster, Pa. 


HEIL ALSO OFFERS a comptere LINE OF FRIGID-LITE PLASTIC AND STAINLESS STEEL 
FARM PICK-UP AND TRANSPORT TANKS 
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Coutinucus Guttermaking aud the 
Production of pbulydrous Wilh Pat 
sore Explained tu this rerticle on --- 


Modern Methods for Processing 


and Utilizing Butterfat 


By H. L. MITTEN and D. C. ROAHEN 


HE CHANGING DEMANDS ot 

current markets necessitates con- 

sideration of what lies ahead in 
manufacturing, handling and_utiliza- 
tion of products containing high con- 
centrations of butterfat. 


For centuries the only satisfactory 
method of utilizing and storing con- 
centrated milk fat was to churn it into 
butter, a direct food which could be 
stored for later consumption. As a re- 
sult, creameries developed for the 
sole purpose of manufacturing butter. 
With change in foods and markets, 
butter became a source of milk fat for 
other products. 


In addition to butter, there has been 
limited amounts of frozen cream used 
for the storage and transportation of 


milk fat. 


In recent years vegetable oils have 
become very competitive to butterfat 
and have threatened to take over a 
large share of a market formerly held 
exclusively by butterfat. Inasmuch as 
the competitive vegetable oils have a 
price advantage, it is of utmost im- 
portance that costs of processing, han- 
dling and marketing of butterfat be 
reduced to the absolute minimum. 
With this situation, the modern cream- 
ery can not limit itself to the churn- 
ing of butter from cream, but it must 
be able to process raw milk fat into 
a product or products which can be 
utilized in all markets, which can be 
transported easily and which can be 
stored without loss of quality for 
delayed use or consumption. 


To meet the demands of the chang- 
ing dairy scene, the American dairy 
industry with the equipment manu- 
facturers have developed processes 
and equipment which offer branches 
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Mr. Mitten and Mr. Roahen are research engineers with the 
Creamery Package Manufacturing Company. Mr. Mitten will be re- 
membered by readers of the American Milk Review for his article, 
Corrosion of Dairy Metals, which appeared in our February, 1954 issue. 








of the dairy industry handling milk 
fat a processing it 
several concentrated fat products by 
sanitary methods with lower costs and 
great flexibility. 

One of the first considerations in 
any new development in the dairy 
that 
Design of equipment should meet the 


means for into 


industry must be of sanitation. 
general standards of design and ma- 
terials which have been set up under 
the joint sponsorship of the “3-A 
Technical Committees.” This requires 
that all surfaces contacting the prod- 
uct and by-products be made of stain- 
less steel or equally suitable materials. 
The smooth and 
free from pits, cracks or crevices. The 


materials must be 
equipment must be designed so that 
the latest 
cleaning may be employed. The prod- 


methods of circulation 
uct and its by-products should be pro- 
tected at all times from contamination 
from the air or by contact with the 
hands. 


Continuous Buttermaking Process 

The continuous buttermaking proc- 
esses as developed by The Creamery 
Package Mfg. the 
Cherry-Burrell Corporation are the 
most modern means of producing but- 


Company and 


ter. Continuous butter-making meth- 
ods have introduced a new concept of 
manufacturing to the 
dustry. 


creamery in- 
The Continuous Anhydrous Fat 
Process permits the maximum concen- 
tration of milk fat and when combined 
with the Continuous Buttermaker line 


and a low-temperature, non-fat milk 
solids drier, offers a flexibility of pro- 
duction never before available to a 
dairy products plant. 


Because of the author’s experience 
and familiarity with the Continuous 
Buttermaker and the Continuous An- 
hydrous Milk Fat Process as devel- 
oped by the Creamery Package Mfg. 
Company, the remainder of this paper 
will be confined exclusively to those 
processes and their products. 


It is possible with the continuous 
system to process the incoming raw 
milk from the farm into the finished 
quarter pound butter prints, cartoned 
and boxed ready for distribution to 
the consumer in one continuous opera- 
tion. 


This process provides accurate tem- 
perature and ingredient control. The 
processor can vary flavor by minute 
degrees to meet demands of individual 
markets, and the consistency of body, 
composition and flavor can be accu- 
rately maintained to smaller tolerances 
than possible with churning in spite 
of seasonal changes in fat. Since most 
of the solids and moisture are removed 
at the very start of the process, the 
flavor is particularly clean and fresh 
tasting. 

The equipment and procedures used 
in this process provide a controlled 
seeding of butter crystals and finely 
dispersed moisture which results in 
a body that has close grain texture 
and is smooth and waxy with uniform 
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Six basic steps in continuous buttermaking are concentration of cream, reversal of fat phase, concentration of fat, pasteurizing and cool- 
ing fat, composition control, controlled solidification and crystallization of the butter. 


salt and moisture distribution. The 
shrinkage, always encountered in the 
production of butter in batch type 
churns both in printing and storing, is 
eliminated, therefore pin point com- 
position control permits the operator 
to standardize closer to the 80% fat 
limit with a corresponding savings in 
butterfat. 

In the continuous process all of the 
solids are removed in the form of skim 
milk which 
stainless 


only sanitary 
steel This allows 
these solids to be used in the produc- 


contacts 
surfaces. 


tion of fine quality low heat powder 
at a substantially greater return. 


Because these solids are removed in 
the form of skim milk from a conven- 
tional heavy products separator, the 
butterfat loss is reduced to that which 
normally results from an initial separa- 
tion. Fat loss can be controlled easily 
because all the fat loss leaves the sys- 
tem at only one point and can be 
readily checked in the skim milk. 

By making use of the continuous 
procedures the required 
pound of butter produced is substan- 


labor per 
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tially reduced and that required can 
be better utilized. Unlike the hard 
manual labor connected with the old 
fashioned buttermaking, the labor with 
the continuous method is light, desir- 
able work which is attractive to the 
young men entering dairy processing 
today. 

Since the equipment consists of a 
modern design of all stainless steel, it 
will operate for many years at an abso- 
lute minimum of maintenance and re- 
placement expense. It provides for 
ease in increasing the capacity of the 
installation, and generally, the floor 
space required for like capacity is less 
than that required for buttermaking 
with churns. 

By the addition of a few selected 
pieces of equipment to the basic Con- 
tinuous Buttermaking Equipment, but- 
ter, anhydrous fat or plastic cream 
can be made continuously on the same 
line. Production can be alternated on 
a daily, weekly, monthly or irregular 
basis as desired, and the same working 
crew can be used for any of the prod- 
ucts. A minimum of previous experi- 
ence or skill is necessary for any of 


the products since high quality is a 
result of mechanical processes rather 


than the art of the individual work- 


man. 


The Process 

In the production of butter con- 
tinuously there are six basic physical 
changes as follows: 


1. Concentration to cream of 80% 


fat content 


to 


Reversal of fat phase from fat- 
in-serum to serum-in-fat 


3. Concentration from 80% to 98% 


fat 

4. Pasteurization and cooling 98% 
fat 

5. Composition control of the but- 
ter mix 

6. Controlled _ solidification 
crystallization of the butter 

1. Concentration to cream of 80% 


fat content 
Milk may be processed the same 
day it is received. Either milk or sweet 
cream may be the starting product. 
Milk is first separated to yield 40% 


cream. The 40% cream is heated in a 
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plate type heat exchanger to 155-165° 
and separated by a heavy cream sepa- 
rator to 78-80%. The skim from both 
or either separation may be utilized in 
low temperature dried non-fat solids. 
The concentrated cream from the cen- 
tritugal 
balance tank and is ready for the next 


separator enters a_ special 


step. 


2. Reversal of fat phase from fat-in- 
serum to serum-in-fat 


The reversal of the fat phase is the 
heart of the process. It is this step 
which provides a means of making a 
quality product unavailable through 
any other process. The concentrated 
removed from the balance 
a small centrifugal 


cream is 
tank by 
which provides a steady supply to the 


pump 


Phase Reverser, a machine similar in 
design to a homogenizer. By careful 
and accurate control of the pressure 
used in the Phase Reverser, that cream 
is processed in such a way that the 
protein - phospholipid complex — sur- 
rounding the individual fat globules is 
broken, freeing the fat from globular 
form. This permits the accumulation 
of the fat, free of non-fat 


which formerly held it in suspension. 


portions 


3. Concentration from 80% to 98% fat 


content 

The concentrated oil and serum 
product at 165° enters the serum 
separator which removes the major 


portion of serum to concentrate the 
fat to 98.5% to 99%. 
product enters this gravity type sepa- 


The oil-serum 


rator slightly below center. The fat 
is directed upward while the serum 
is directed down and is discharged 
back tank for 40% 
cream just ahead of the centrifugal 


into the balance 
separator. This return serum is thus 
re-separated so that there is no pos- 
sible fat loss in this step of the proc- 
ess. 
4. Pasteurization and cooling 98% fat 
The 98.5% purity fat is directed to 
a second section of the plate type heat 
exchanger in which it is heated to 
190° and is immediately cooled to 
110°-120 It is then 
directed to a battery of three compo 


in a third section. 


sition control tanks for the standard- 
ization of components for the desired 
butter. 


5. Composition Control of the Butter 
Mix 


In this step the various components 


of fat, moisture, salt and curd are 
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Continuous buttermaking has been introduced at a time when the industry must make 
every effort to reduce operating costs and to produce a superior product. 


standardized. Also, a controlled por- 


tion of unbroken fat is introduced. 
This is accomplished by segregation 
of a portion of the 80% cream in the 
special balance tank which receives 
cream from the heavy cream separator 
(step one). The desired quantity is 
metered by a positive pump into the 
98.5% fat as it enters the plate heat 
exchanger for heating to 190° and sub- 
sequent cooling in step four. 


The standard Kohman butter test is 
made on the thoroughly mixed fat and 
unbroken fat in the composition con- 
trol tanks. The required quantities of 
water, salt and color are then added 
to produce the desired composition. 
By means of the equipment and _ pro- 
cedures available, it is possible to ob- 
tain much closer quantitative control 
than in the production of batch churn 
butter. 


The standardized butter mix in the 


composition control tanks is thor- 
oughly agitated to insure extremely 
accurate control throughout the entire 


quantity in the tank. 


6. Controlled crystallization and_ so- 
lidification of the butter 


The thoroughly agitated butter mix 
is removed from the composition con- 
trol tanks by means of a small centrifu- 
gal pump which supplies a steady 
pressure to the high pressure pump 
feeding the chiller at pressures up to 
325 pounds, thence to the Crystallizer 
and final extruder. The Chiller is so 
designed that the butter mix is cooled 
standardizing 


from temperatures of 


110 
temperature it passes to the crystal- 


to approximately 40° at which 
lizer. The design also produces inti- 
mate working of the product so that 
there is a definite controlled seeding 
of butter crystals. The Crystallizer 
provides for the control of the crystal- 
lizing structure during growth. 


In passing through this machine the 
temperature of the product is_ in- 
creased 10-11° due to heat of crystal- 
lization so that the finished product 
is discharged at approximately 50°. 
The extruding table is such that the 
product can either be printed directly 
by means of a conventional butter 
printer or it can be boxed with a spe- 
cial boxer into standard 60 pound 
cubes. 


Summary of the Continuous 
Buttermaking Process 


This describes the production of 
butter in the whole milk plant by the 
continuous method. This process has 
been introduced at a time when it is 
essential that our industry make every 
attempt to reduce operating costs and 
to produce a superior product to com- 
The 


equipment complies with the general 


pete with cheap substitutes. 


design requirements of the 3-A Sani- 
tary Standards. It is readily adapt- 
able to meet the demands of chang- 
ing markets which may call for but- 


ter, Anhydrous fat or plastic cream. 


It appears that few know what is 


meant by anhydrous milk fat or dry 
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milk packaging 
...with 

the cream of 
containers! 


Dairymen prefer International PURE-PAK containers, 
to the tune of billions annually. And no wonder! Only 
International gives you these 4 advantages: 

1, quality control from forest to board 

mill through container plant to finished product. 

2, eliminates storage problems. Shipped flat, 
store flat. 500 containers in 1-3/10 cubic feet! 

Takes only 1/15th the space of other types. 

3, seven modern, well-located plants fill 

all your orders promptly, assure fast delivery. 

4, inventory control. It plans ahead for you... 


assures your day-to-day container supply. 


Gt 


3 
Ynternational yD, per 


SINGLE SERVICE DIVISION 


COMPANY 


*Under construction 


220 East 42nd Street, New York 17, N. Y. 


Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown *Minneapolis 
Michigan Pennsylvania Kansas Georgia Lovisiana Ohio Minnesota 
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fat. According to the standards of the 
U.S. Quartermaster Corps, this prod- 
uct must contain not less than 99.8% 
butterfat than 0.1% 
moisture or curd. Dry fat is not to be 


and not more 
confused with butter oil, a product 


which does not meet these rigid 
specifications and which may be made 
from butter or other fat sources such 
as sour cream. Dry fat by the proc- 
ess being discussed is made only from 
high-quality fresh milk or fresh swee. 
cream. 

Various foreign countries, especially 
Australia and New Zealand, 
made types of dry fat in the past. 

During World War II, attempts to 


manufacture dried whole milk for re- 


have 


constitution were unsuccessful because 


only a need for similar processing of 
the fat so that the milk fat might also 
be preserved in a way that the natural 
flavor would not be impaired and so 
that it would recombine to give a 
fresh-flavored product. 


The Creamery Package Mfg. Com- 
pany developed a continuous process 
for manufacturing anhydrous milk fat 
which produces a 99.95% or higher 
fat content product without flavor- 
removing washing. All of the milk fat 
fractions are retained, and when re- 
combined with good water and low- 
temperature dried skim milk solids, a 
milk is produced which is almost in- 
distinguishable from fresh fluid milk. 
Today many thousands of gallons of 


recombined milk made from = anhy- 
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Anhydrous milk fat must contain not less than 99.8% butterfat and not more than 0.1% 


moisture or curd. 


of the unpleasant flavor which our 
Armed Forces personnel, who were 
accustomed to fresh milk, refused to 
accept. Long delays in moving the 
whole milk powder from storage in 
the United States to where it was to 
be consumed caused much of the un- 


acceptable flavor development. 
refused 


the service 


dried whole milk, research for a better 


Because men 
powdered product and better recom- 
bining methods was stimulated. Water 
treatment for correct pH and mineral 
content was found necessary to insure 
a good flavor in the reconstituted prod- 
uct. 

The development of a low-tempera- 
ture process for skim milk powder oc- 
curred several years ago. This process 
preserves much of the natural flavor 
of the non-fat milk solids. This left 
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It should not be confused with butter oil. 


drous milk fat from this process are 
used in foreign countries. Market sur- 
veys indicate that the product is not 
only acceptable, but there is an in- 
creasing demand which will call for 
more production within the immediate 
future. 

Anhydrous milk fat is gaining rec- 
ognition rapidly, because it affords tre- 
mendous savings in shipping and 
storage costs. There is less than one 
pound of water to a ton of the product! 
Qualities which make anhydrous fat 
and its process desirable may be listed 
as follows: 

1. Simplicity: 

The process requires only two men 
to operate the line at a production rate 
of 2000 pounds of anhydrous fat per 
hour. This rate requires an input of 
5,000 pounds of 40% cream or an input 


to five 11,000 pounds per hour milk 
separators. Labor cost is very low. 
2. Keeping quality: 

Anhydrous fat is usually packaged 
in 5-gallon tin cans and can be kept 
it room temperatures up to 90 days 
without refrigeration. It has been 
stored at 40° F. for over a year with- 
out oxidation, rancidity, or other fla- 
vor defects. 


9 


3. Ease of Handling: 


Anhydrous fat will pour freely at a 
temperature of 100° F., yet it remains 
solidified at 
This 
cream plant, dry fat can be removed 
from the cans by heating to 100° and 
pouring it from the can. This might 
be done in a small, dry room heated 


average room  tempera- 


tures. means that in an _ ice 


by a blower type heater. This is cer- 
tainly simpler than the handling of 
plastic or frozen cream from which the 
outside removed, 
Anhydrous fat is excellent for use in 


container must be 
ice cream for it completely removes 
the financial hazard caused by in- 
storage oxidation and rancidity asso- 
ciated with frozen plastic cream. 


4. Economy: 


Anhydrous milk fat is at least 99.9% 
pure milk fat and is usually above 
99.95%. 


It does not require low temperature 
refrigeration. 


This permits great savings in trans- 
portation, because shipping of water 
is eliminated and because there is no 
need for a high-cost refrigerated ship- 
ping car. 

In the ice cream plant, dry fat in 
tin cans can be stored for a reasonable 
time in the regular dry storage room 
along with dried skim solids, sugar, 
etc. 

5. Flavor: 

The process insures that all of the 
original fat fractions are retained with 
all of the original flavor esters. The 
mechanical nature of the process mini- 
mizes fat losses while protecting the 
valuable fat flavors. 

6. Flexibility: 

By the addition of a few selected 
pieces of equipment to the basic an- 
hydrous fat line, anhydrous fat, butter 
or plastic cream can be made continu- 
ously on the same line. Production can 
be alternated weekly, 


on a daily, 


(Please Turn to Page 132) 
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CONTROLLED PROCESSING OF SUNOCO TIGHT SEAL 
WAX PROTECTS CARTON QUALITY—YEAR AFTER YEAR 


The reason Sunoco Tight Seal Wax gives such consistently good 
results on Pure-Pak cartons is the way it’s made. 


At Marcus Hook, Pa., Sun Oil Company has the world’s only 
plant devoted exclusively to wax manufacture. Here, wax is the 
primary product, not a by-product. Precision electronic controls 
keep tight rein on every step of the refining process. 


Sunoco Tight Seal Wax is specially made for the Pure-Pak 
carton. It is sold for no other use. Its quality is uniformly high— 
year after year. This means if you use Tight Seal, you’re assured 
of consistently good results, no periodic disappointments. 


Sunoco Tight Seal is sold exclusively through Pure-Pak. It is 
available in 50 lb. cartons, 1000 lb. and 1750 lb. pallets, tank 
trucks and tank cars. Call or write the Pure-Pak Division, 
Ex-Cell-O Corporation, 1200 Oakman Blvd., Detroit 32, Mich. 


INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY OUNOCO> 


PHILADELPHIA 3, PA. e SUN OIL COMPANY LTD., TORONTO & MONTREAL 
Refiners of famous High-Test Blue Sunoco Gasoline 
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This 50 lb. carton contains five easily-handled 


cartons can be 


damaging the 


slabs. These 
stacked eight 
bottom carton—a real space-saver. 


heavy-duty 
high without 


45 











By R. H. HOLLAND and J. C. WHITE 


The Manufacture of Half and Half. 


Clean Milk Cans. 


QUESTION—Can you suggest a 
method for making the milk and 
cream mixture called “Half and 
Half” or cereal cream? 


—B. R. G., New York 


ANSWER-—The milk product called 
“Half and Half,” containing a mini- 
mum of 10 per cent milk fat and with 
or without added milk solids may be 
manufactured in several different ways. 
Some of these are listed below. 


(a) 20% Cream+skim milk. 

Equal weights of these materials 
will produce a product testing 
10% fat. 

(b) 40% Cream and whole milk. 
This mixture may be standard- 
ized at 10% fat by substituting 
the proper values in the Pearson 
Square. 


Example: 


Materials: 40% cream and 3.7% milk. 
Product desired: 340 Ibs. (4 cans) 10% 


Thus we must use 6.3 parts of 40% 
cream to 30 parts 3.7% milk. 

Since we desire 340 lbs. total 10% 
product. 
(Cream) 6.3 





x 340=59 Ibs. of 40% cream. 





(Total) 36.3 
(Milk) 30 

x 340=281 Ibs. of 3.7% milk. 
(Total) 36.3 


To be certain that the fat content of 
the mixture not fall below the stand- 
ard, it is wise to maintain it between 
10.0 and 10.5%. 

If a processor desires to add milk- 
solids-not-fat to his half and half, this 
may be done by incorporating low- 
heat skim milk powder (non-fat dry 
milk solids) or plain condensed skim. 
It is generally not considered practical 
from a flavor standpoint to increase the 
solids content by more than 2%. There- 
fore, the incorporation of 2 pounds of 
non-fat dry milk solids in each 100 
pounds of half and half mixture con- 
taining 10.5% fat will approximate this 


























half and half. modification. Dry solids should be 
FAT TEST 6.3 RATIO OF 
CREAM 40 rs TEST HIGH FAT MATERIAL 
8p, TO 
R 
10 
are 
st 
ae DESIRED 
MILK 3.7 30 LOW FAT MATERIAL 
36.3 - TOTAL 
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Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol- 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 











blended 


thoroughly before homogenization. 


added in the mix vat and 


When plain condensed skim is used 
as the source of additional solids, the 
concentration of the condensed skim 
must be known. If this is found to be 
25%, then 8 pounds of condensed skim 
added to each 92 pounds of half and 
half mixture containing 11% fat will 
produce a product with the desired 
modification. Again this mixture should 
be made in the vat 
genization. 


before homo- 


Processing 

Half and half mixtures should pre- 
ferably be made before homogeniza 
tion and pasteurization. The products 
should be blended in a vat and then 
pasteurized by the holder or H.T.S.T. 
methods. Temperatures may be _ in- 
creased somewhat above those used 
for fluid milk because slight cooked 
flavors are not generally objectionable 
in this product. 


Homogenization, preferably single 
stage, should be at pressures between 
2,000 and 3,000 pounds per square 
inch. It may be necessary to vary the 


(Please Turn to Page 129) 
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SCIENTIFIC RESEARCH of physicians and nu- 


1Ogeniza Saeie ey ‘ : ; 
tritionists continue to find milk an essential 


products 


i ian | food from infancy to late years. It is a vital 
HTST element in America’s health and well 
“ea i being. 


To America’s dairy industry should go sin- 
cere praise. It is they who produce this valu- 
able food in ample quantities under hygienic 

conditions and maintain a constant high 
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OF Associetion 


ACL messages on the food and health value 
of milk can be applied to the bottle 
in any color you choose. 


| Milk—Life¢ Basie Food 


quality level. Then they make it quickly and 
readily available through vast distribution 
systems. 

We at Owens-Illinois are proud to provide 
containers for this important food and other 
dairy products—containers which protect 
high quality, never change delicate flavor, 
and through their economy contribute to 
milk’s final low cost. 


Owens-ILLINOoIS 


GENERAL OFFICES + TOLEDO 1, OHIO 
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RIGHT 


or 


WRONG 


in 


Labor Relations 





Does a Group of Employees Have 
the Right to Leave their Jobs to 
Present their Grievances to Man- 
agement? 


What Happened: 


Fourteen employees were _ sitting 
around a lunch table griping about 
some grievances they had filed about 
changed working “We'll 


never get anywhere griping like this. 


conditions. 


Why don’t we do something about it,” 
what do 
you suggest?” asked another. The talk 
went back and forth until the group 
decided that they should have it out 
with the foreman of the department. 
Shortly after lunch, all 14 left their 


jobs, stomped into the supervisor's of- 


said one. “Allright, wise guy, 


fice and demanded action. The fore- 
man, after listening to the purpose of 
the mission, sat back in his chair and 
addressed the group. “Listen,” he said. 


“Im_ not mass 


going to discuss any 
grievance. I’m willing to talk about any 
gripes you fellows may have, but not 


this way. If you want to appoint one 
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A round-up of day to day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious rea- 


By LAWRENCE STESSIN 


man to represent you, that’s okay with 
me. Meanwhile, I'll give you fellows 
just 2 minutes to get back to your 
jobs.” At this point, while the men 
were picking a representative the 
foreman went out to make a call. He 
returned in about 2 minutes and told 
the group that they were suspended 
for 3 days on the grounds that this 
was an “unauthorized work stoppage.” 


Was the Foreman: 
RIGHT [-] 


°° oO G 


What Arbitrator Harry H. Platt 
Ruled: “It is not necessary in order to 


WRONG [1] 


here to define the 
exact meaning of ‘a work stoppage. 


reach a decision 


The action of the aggrieved was noth- 
ing more than a pressure tactic de- 
signed to put heat on the foreman to 
bring about an immediate resolution 
of a variety of dissatisfactions and 
complaints stemming, in the main, 
from the recently changed terms of 
the Contract. Needless to say, such a 
decision and the action taken in pur- 
suance of it was wrong and without 
sanction in the Contract. I must there- 
fore hold that the aggrieveds’ oral 
presentation of their so-called ‘mass 
grievance’ with its potential for intimi- 
dation and coercive impulsion of griev- 
ance settlement was an unwarranted 
action. I have nevertheless concluded 
that the disciplining of the aggrieved 
and the penalty imposed on them were 


sons. Readers who want the source or citation of 
any case may write to American Milk Review, 92 
Warren St., New York, N. Y. 


unwarranted, in the circumstances of 
this case. I have reached this conclu- 
think the 


foreman’s action in meting out the 


sion primarily because I 
discipline was precipitate and _ failed 
to take into account factors that de- 
served consideration. I am_ strongly 
impressed by the testimony of the 2 
aggrieved employees who appeared as 
witnesses at the arbitration hearing 
that they and their co-workers’ action, 
though inexcusable, was induced 
rather by a disturbance over the recent 
and anticipated changes in prices and 
working conditions than by malice. 
In those circumstances, it may be 
questioned whether the foreman’s is- 
suance of a sharp threat to discipline 
them if they failed to return to their 
jobs in exactly 2 minutes quite fulfilled 
his responsibility in the matter. But be 
that as it may, the aggrieved certainly 
must have recognized their mistake 
quickly and proceeded, in accordance 
with the foreman’s advice, to select a 
single grievant to present their com- 
plaints to him. According to the evi- 
dence, Mr. Miller was selected but 
before the men had an opportunity to 
announce the selection, the 2 minutes 
expired and they were disciplined. 
In the setting of this whole case, for 
the foreman to fail to extend the 2 
minutes for another minute or frac- 
tion thereof in order to give the em- 
ployees an opportunity to announce 
their designation of a single grievant 
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e APPEARANCE (Vat alone or with Automatic Forker and Agitator.) 
e PERFORMANCE 


for over a century the name Kusel has been 
well-known to Cheesemokers and Dairymen. 
This close association to the men and the prob- 
inces of lems of this big industry has enabled Kusel 
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was, I think, handing out rather rough 
justice. The conduct of the aggrieved 
employees in their oral presentation of 
a so-called mass grievance was im- 
proper and unsanctioned by the Con- 
tract. In the circumstances of this 
case, however, their discipline was 
precipitate and unwarranted. They 
are to be reimbursed for their time 


lost.” 





Is an Employee “Morally Obligated” 
to Go Home if He Gets Excused 
from Work on Account of Sickness? 


What Happened: 


One morning, Haille S. came over 
to his foreman and asked to be ex- 
cused for the rest of the day. “Feel 
sick; must have a cold coming on,” 
he said. The foreman excused him. 
That evening the supervisor and the 
plant manager were on their way 
home when they spied Haille in a 
pool hall. He was cueing up his rack 
and drinking beer. When he returned 
to work the next day, he was inter- 
viewed by his supervisor. “You 
couldn't have been very sick if you 
were well enough to play pool and 
drink beer. If this were your first of- 
tense, I wouldn't take it too seriously. 
But here, take a look at your record. 
Your work has been slipping, and you 
have two warning slips here. I’m sorry 
Haille, but you're through here.” 

The worker filed a grievance on sev 
eral grounds: 


1. He had been excused for the 


(oy) 


Even if he were “guilty” which 
he didn’t admit, his action didn’t 
rate a discharge. He had four 
and a half years’ seniority, two 
warning notices for minor of- 
fenses, and he didn’t feel that 
his work was slipping. 

In countering his arguments, the 
company didn’t deny that Haille was 
sick when he asked to be excused. 
But that being the case, said manage- 
ment, the employee had a “moral ob- 
ligation” to go home and try to cure 
his illness. Pool playing and_ beer 
drinking, the company contended, are 
not appropriate prescriptions for cur- 
ing any illness. 


Was the Company: 
RIGHT [] 


° ° ° 


What Arbitrator John May Ruled: 
“On the question of the right of the 
company to discharge Haille S., the 
worker must be sustained since the 


WRONG [| 


offense for which he was discharged 
took place when he was properly ab- 
sent from his job and off the company 
premises. However, the employee has 
obligations, since he was morally ob- 
ligated to use his time off to recover 
from his illness. The employee must 
be reinstated. However, this brings 
up the matter of back pay. Back pay 
is granted on the principle of making 
up any losses suffered by the employee 
as a result of a wrongful act on the 
part of the employer. This requires 
the employee to be innocent of all 
charges. Evidence shows that Haille 
S. was not innocent since he violated 
his moral obligation to take care of 
his illness. Therefore, no back pay is 
awarded.” 

If You Lay Off an Employee, Must 
You Give Him Vacation Pay? 


What Happened: 

The company had a policy which 
read “All employees who have been 
in the continuous service of the com- 
pany for one year prior to June 30th 
shall receive vacation pay, a sum equal 
to 2% of his total straight time earn- 


ings of the previous 50 week period.” 
A group of employees with more than 
one year’s service were laid off be- 
cause the employer discontinued the 
department. The employer refused 





them prorated vacation pay because 
they were not “in continuous service” 
until June 30th. The workers, when 
they took the issue to arbitration, said 
that was true, but that the layoff was 
no fault of theirs, and had the depart- 
ment been continued they would have 
had eligibility. Therefore, they were 
entitled to at least part vacation pay. 


Were the Employees: 
RIGHT [| 


oO oO ° 


What Arbitrator L. E. Gooding 
Ruled: “We consider vacation pay an 
earned right in the form of deferred 
compensation and as such, cannot be 


WRONG [1] 


taken from the employee once he has 
qualified, by any unilateral action on 
behalf of the employer such as in this 
instance discontinuing certain opera- 
tions, and thus causing the employee's 
layoff. The agreement provides that 
vacation pay shall be a sum equal to 
2 per cent of the employee’s straight 
time earnings of the previous fifty- 
week period immediately preceding 
the vacation period. However, the 
employee was employed for a period 
of approximately seven months since 
the last vacation period. It is our con- 
clusion that the employee is entitled 
to vacation pay amounting to a sum 
equal to 2% of his total straight time 
earnings from the period of July 1 to 
the date of his layoff, January 31.” 








HOW ABOUT THAT SALES STORY? 


Lots of people have had lots of fun and picked up a piece of change in the process by sending us in 
the facts on their nomination for The Sales Story of the Month. You tell us about it and we do the rest. It’s 
worth 25 bucks to you if yours is the story that is selected. Send your article to American Milk Review, 92 











day. 

2. What he does outside is none 
of management's business pro- 
vided his actions don’t reflect 
negatively on the company’s 
standing in the community. 
Warren Street, New York 7, N. Y. 
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Here's a package that looks as good as _ storage. They enhance color and print- 
the butter inside tastes! And that’s say- _ing through higher gloss. The wrap has 
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From the State [SCapitols 


By BETHUNE JONES 








Turbulent Conditions Continue As 
Industry Struggles With 
Complex Problems 


HE BARRAGE OF PRICE WARS : 


that have belted the industry 
against the ropes during the 


last year have reached the legisla- 
tive stage in many instances. How- 
ever, rather than calming down the 
situation appears to be maintain- 
ing and even increasing its inten- 
sity. 

Reports come in of a vicious 
struggle in Toledo. Salt Lake City 
is wallowing in the mire of a price 
war. In the nation’s capital low 
prices built around gallon jugs are 
creating a furor. In Ohio low prices 
have provided hay-making weather 
for the teamster’s union seeking to 
organize milk producers. Tennes- 
see’s new anti-price war law has 
been attacked by the Dean Milk 
Company. A legal action in Massa- 
chusetts involving a cash and carry 
gallon jug operation and the State's 
Milk Control law is indicative of 
the uneasiness that prevails in the 
Bay State. In Washington all of the 
unrest and complexity, all of the 
cross currents and uncertainties are 
emerging before a Congressional 
committee. 


The picture is turbulent, in some 
cases critical. Here are reports of 
legislative activity in twenty-two 
states, reports that illustrate most 
graphically the wide range of prob- 
lems that must be met. 

CALIFORNIA: Efforts were aban- 
doned by the Dairy Institute of Cali- 
fornia to obtain the enactment of a 
state legislative bill denounced by 
Safeway Stores as a measure to pre 
vent public scrutiny of milk pricing 
activities by the State Department of 
Agriculture. 
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The bill would specify that the 
state and the courts have a duty to 
keep confidential certain records in 
actions affecting milk price control 
laws. The institute had favored the 
bill as a means of keeping the records 
of one company from the eyes of an- 
other. 


In another development, Assembly- 
man Charles W. Meyers, San Fran- 
cisco Democrat predicted that his bill 
to abolish all state milk price fixing 
except at the producer level would be 
sidetracked for legislative interim 
study. 

A similar fate was predicted by 
some observers for all other contro- 
versial milk bills, including a proposal 
to require the state agriculture de- 
partment, in fixing price minimums, 
to base them on “necessary” instead 


of “reasonable” distribution costs. 


Rejected by California solons was a 
bill to permit cheese spreads to be 
sold in packages, rather than only in 
glass jars. Advocates of the measure 
said California is the only state which 
does not allow cheese spreads to be 
sold in regular rectangular packages. 
Opponents said housewives would be 
confused by the similarity of the pack- 
ages and would buy the spread by 
mistake when they wanted regular 
cheeses. 

FLORIDA: A bill backed by Gov- 
ernor Collins to strip the State Milk 
Commission of its retail price-fixing 
authority was rejected by the public 
health committee of the Florida House 
of Representatives, 


Also unfavorably reported by the 
committee was a bill to abolish the 


commission entirely. 


Meanwhile, a bill was introduced to 
allow the price of milk to fluctuate 
15 per cent at the retail level from 
the price set by the commission. 


GEORGIA: Modification of its com- 
plicated new milk pricing formula 
was tentatively voted by the Georgia 
Milk Control Board after a price cut 
of 1 cent a quart scheduled to go 
into effect April 1 had been blocked 


by protests, 


Subject to formal adoption at its 
May meeting, the board approved a 
plan whereby milk price changes 
would go into effect automatically, 
without allowing any protest. 


The Georgia price of milk is based 
on a formula which takes into ae- 
count the local cost of feed and labor, 
the wholesale commodity index and 
consumer purchasing power. This 
formula was first put into effect last 
February. 


IOWA: A bill enacted by the Iowa 
legislature requires Grade A milk to 
meet U. S. Public Health Service 
standards and prohibits adoption of 
municipal ordinances having the ef- 
fect of granting monopolies in milk 
distribution. 


MAINE: A bill to limit milk price 
fixing to the producer level and abol- 
ish state price fixing at the retail level 
was still alive in the Maine legislature 
at this writing, despite an adverse re- 
port to the House by a majority of 
the agriculture committee. 


Meanwhile, Governor Muskie signed 
a bill continuing indefinitely a promo- 
tion and research tax of 2 cents per 


i00 pounds of milk sold by producers. 


(Please Turn to Page 127) 
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JUGS? 


Sure—We Wash ‘Ein! 


GALLONS AND HALF-GALLONS... 
AS WELL AS EVERY OTHER SIZE BOTTLE! 











Wash your jugs and bottles the easy Girton way! Regard- 
less of your production, there is a fast, economical Girton 
Washer to fit your operation and reduce your costs! 









































GIRTON PRESSURE WASHERS 


With Capacities from 240 Jugs 
to 3600 Half-pints per hour 


Available in either straight or compartment models. The 
same washer will handle gallon, half-gallon, quart, pint, 
half-pint and third-pint bottles and their cases in a single 
operation. Also cottage cheese jars and nursing bottles. 


[ rs QO 


fej] ace). mi elem’, 's-¥-),14°4 
Model 50 SAJ 


Available in 3 widths with capacities ranging from 8 to 
24 jugs per minute. This machine will wash standard 


round and square gallon and half gallon jugs. Also 2 
rectangular half gallon jugs. 


Also models for all size bottles. me 
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IF YOU’RE GOING TO CUT THE PRICE 
You've Got To Cut It For Everybody 


Speaking on the subject of intrastate price discrimination the 


By ALBERT W. GRAY 





Supreme Court said, ‘‘Where, however, the manufacturer sells 
to customers both within the state and beyond the state, he 
may not favor either to the disadvantage of the other; he may 
not use the privilege of interstate commerce to the injury of 
his local trade nor may he favor his local trade to the injury 


of his interstate trade.” 


RICE DISCRIMINATION is 
charged against the Hedlin Dairy 
Company of Illinois in a suit by 
the Bowman Dairy Company in the 
Federal court in that state. It is assert- 
ed in this action that the Hedlin Dairy 
Company has diverted to itself cus- 
tomers of the Bowman Company by 
offers of discriminatory prices, dis 
counts, gifts of merchandise or equip 
ment and interest free loans. 
The  Hedlin 


asked the court to dismiss the action 


Company _ recently 
on the ground that its business was 
entirely within the state and since 
none of its activities were interstate in 
character or involved interstate com- 
merce, it could not be held for a viola- 
tion of the anti-trust laws. 

The Federal statute on which this 
suit is based is, in part, “It shall be 
unlawful for any person engaged in 
commerce to discriminate between dif- 
ferent purchasers of commodities of 
like grade and quality where either o1 
any of the purchasers involved in such 
discrimination are in commerce or 
such commodities are sold for use, or 
within the 
United States and where the effect ol 
such discrimination may be substan- 


consumption or resale 


tially to lessen competition or tend to 
create a monopoly in any line of com- 
merce or to injure, destroy or prevent 
competition with any person who 
either grants or knowingly receives the 
benefit of such discrimination or with 


customers of either of them,” or, “To 
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sell goods in any part of the United 
States at prices lower than those ex- 
acted by said person elsewhere in the 
United States for the purpose of de- 
stroying competition or limiting the 
competition in such part of the United 
States; or to sell goods at unreasonably 
low prices for the purpose of destroy 
ing competition or eliminating a com- 
petitor.” 


This application of the Hedlin Com- 
pany for a dismissal of this action was 
denied by the Federal court on De- 
cember 21st of last year. The court 
as authority for so doing followed a 
decision of the Supreme Court of the 
United States rendered two weeks be- 
character 


fore in an action of this 


against a New Mexico bakery. 


There also the activities of the com- 
pany had been entirely within the 
state, the purchase of raw material, 
the manufacture into bakery products 
and the sales to customers were con- 
fined to the state of New Mexico. The 
company however had been one of 
several corporations with interlocking 
ownership with the management of 
through both 


Texas and New Mexico. 


the group extending 


Cut Price Locally 


For some time competition had been 
bitter between this and a local bakery 
and at the threat of the local bakery 
to move elsewhere the merchants in 
the town had agreed to restrict their 


purchase of bakery products to this 
company if it would remain. The com- 
peting company asserted this action 
was a boycott, cut the wholesale price 
of its bread in that town 50 per cent 
although it maintained elsewhere the 
former price. 

This price war continued from Sep- 
tember, 1948 until the following April 
when the local company was forced 
out of business and brought this action 
for treble damages under the provision 
of the Federal Robinson-Patman Act 
that, “Any 
jured in its business or property by 


person who shall be in- 
reason of anything forbidden in the 
anti-trust laws, shall recover threefold 


the damages by him sustained.” 


In this decision the Supreme Court 
held that discrimination in the charac- 
ter of this price cutting, even if con- 
fined to purchases and sales entirely 
within the state, was a violation of the 
Federal anti-trust laws. 

“We have here an interstate indus 
try increasing its domain through out- 
lawed competitive practices. The vic 
tim, to be sure, is only a local met 
chant and no interstate transactions 
are used to destroy him. But the bene- 
ficiary is an interstate business, the 
treasury used to finance the wartare 
is drawn from interstate as well as 
local sources which include not only 
this company but also a group of inter- 
locking companies engaged in_ the 
same line of business, and the prices 
on the interstate sales, both by re 
spondent and by the other Mead Com- 
panies are kept high while the local 
prices are lowered.” 

Then in its condemnation of such 
methods as forced the closing of the 
business of this protesting competitor, 
the court added, 

“If this method of competition were 


approved the pattern for the growth 
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STANDARD 
LOW DESIGN 
BULK COOLER 


For use with conven- 
tional milking equip- 
ment. Has rounded 

bottom for fast drain- 






Or 


ing, easy cleaning. 
Designed with low 
pour-in height... 
200 gallon tank only 


s . 32%" high. Twelve 
sizes — 60 to 1500 
galions. 
4 . Ask for Bulletin 290. 
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te inti VACUEM CLK COGLER Mojonnier Bulk Coolers have all these features: 
ugh out- For direct tie-in with pipeline milker. No east oome 
= +“ releaser or riser necessary. Fewer parts to 
Phe vic clean. Can be furnished with adapter for ii co ad ; 
cal mel euchet pour in. ne - 200, oe Milk is cooled rapidly to 34° - 36° F. from 12 to 45 
‘ ’ ’ an gallon capacities. : ‘Iki : 
mania Ask for Bulletin 330-22. minutes after the milking period. 
the bene- LESS POWER 
ness, the Milk is cooled at the lowest possible power cost... as 


much as one-half less. 


LESS MAINTENANCE 
No moving parts in the full flooded Freon refrigeration 
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» of inter- system. 


» 3 =, ALL STAINLESS STEEL 
- ces 
ern BULK PICKUP DRINK aN Coolers are constructed of 18-8 stainless steel, including 
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TANKER even internal bracing members. No sagging or corrosion. 
ead Com- Menduntuthenaden 
the local 70 everywhere. Features 


GPM pickup pump... 
fastest anywhere. Inside 
shell all 18-8 stainiess 
of such | Steel. Sizes from 500 to 
000 gallons. 

12 of the Ask for Bulletin 290. 


Mojonnier Bros. Co. has pioneered in developing 
improved bulk milk methods. Decide now to 
enjoy these advantages which Mojonnier 
continuous research and extensive experience 

has made available to the dairy farm. Write: 


titor, 
— MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILL. 
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of monopoly would be simple. As long 
as the price war was strictly intrastate, 
interstate business could grow and ex- 
pand with impunity at the expense of 
the local merchants. The competitive 
advantage would then be with the 
interstate combines, not by reason of 
their skills or efficiency but because 
of their strength and ability to wage 


price wars. 


“The profits made in_ interstate 
activities would underwrite the losses 
of local price cutting campaigns. No 
instrumentality of interstate commerce 
would be used to destroy the local 
merchant and expand the domain of 
the combine. But the opportunities 
afforded by interstate commerce would 
be employed to injure local trade. 
Congress as guardian of the Com- 
merce Clause certainly has power to 
say that those advantages shall not 
attach to the privilege of doing an 
interstate business.” 


May Not Show Favor 

The Federal District Court two 
weeks later, holding under this deci- 
sion that the price discrimination prac- 
tices charged against the Hedlin Dairy 
Company were grounds for the action 
by the Bowman Dairy Company ir- 
respective of whether they were im- 
mediately in interstate commerce or 
confined to the state of Illinois, quoted 
as its conclusion the purpose of this 
provision of the anti-trust laws as it 
was outlined in Congress by the spon- 
sor of the bill that subsequently be- 
came the Robinson-Patman Act. 


“Where however the manufacturer 
sells to customers both within the state 
and beyond the state, he may not favor 
either to the disadvantage of the other; 
he may not use the privilege of inter- 
state commerce to the injury of his 
local trade nor may he favor his local 
trade to the injury of his interstate 
trade. The Federal power to regulate 
interstate commerce is the power both 
to limit its employment to the injury 
of business within the state and to pro- 
tect interstate commerce itself from 
injury by influence within the state.” 


oO co) ° 
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$4.75 CLASS | FLOOR ESTABLISHED IN NEW YORK 


TEMPORARY FLOOR of $4.75 per hundredweight for Class 
I milk was the major immediate result of an announcement 
by Secretary Benson on the New York City order. The 
announcement brought to a temporary conclusion a turbulent series 
of hearings that saw one set of hearings started and then called 
off when the New York State Department of Agriculture and Markets 
apparently endorsed a proposal for $6.00 milk. A second set of 
hearings resulted in the official decision announced by the Secretary. 


Principal items in the decision were: 


1. A temporary floor of $4.75 per hundredweight for Class I, 
or fluid milk is established. Assuming the speedy approval of the 
milk producer organizations under the emergency provisions avail- 
able, this will go into effect on May 1 and will continue for five 
months. It is probable that the formula will carry Class I prices 
above the floor well before the end of the five-month period. (The 
Market Administrator has announced a blend price of $3.57 for April.) 


2. The basic formula method of fixing milk prices in the New 


York milk marketing order for the purpose of assuring the orderly 
flow of milk into the New York market is continued. 


3. The pricing of Class II] milk, milk which is sold for manu- 
facturing purposes, is continued. 


The formula used for pricing Class I milk uses the average 
price in 1948 as a base. This base price is adjusted each month 
in relation to all wholesale prices in the United States, the per- 
centage of Class I milk in the pool, and a seasonality factor which 
reflects the average seasonality in the price from 1934 to 1940. 

The formula for calculating the price of manufactured milk 
involves butterfat value, gross skim milk value, a powder yield factor, 
and a combined handling and processing allowance. 


On the basis of the decision, Mr. Benson said that computations 
by the New York Milk Market Administrator resulted in an estimated 
blend price for May of $3.41 per hundredweight and $3.44 in June. 
In 1954 the price was $3.23 in May and $3.27 in June. 


Mr. Benson said that the decision recognizes that “an unfavor- 
able marketing situation has developed in the New York Milkshed.” 
He listed three factors as most significant in bringing about this 
situation. 

1. Consumption of fluid milk in the New York market ove 
the past few years has not increased as rapidly as the production 
of milk in the New York milkshed. 

2. With increased production in areas outside of the New York 
milkshed, there has been a contraction in fluid milk markets available 
to New York milkshed producers. 

3. During the past seven years, dealers with plants shipping 
to other markets have brought their plants into the New York pool. 
This has accounted for a large part of the total increase in milk 
receipts in the New York pool. 


“However,” he said, “the basic reason for this situation as to 
farmers’ earnings is the fact that production is in excess of needs 
for the fluid market.” 

Referring to the relationship between eastern and midwestern 
milk Mr. Benson said, 


“« 


Farmers in the New York milkshed should always be conscious 
that prices for milk in their market must bear a reasonable economic 
relationship to prices for milk in other parts of the country.” 
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Can you think of 


an easier way 


to serve milk 
to children ? 














USS STAINLESS STEEL 


SHEETS + STRIP + PLATES + BARS 


PIPE + TUBES + WIRE «+ SPECIAL SECTIONS 


UNITED STATES STEEL 


@ At the North End School in Meadville, Pa., 75 children 
line up every day to receive a cup of cold, fresh milk. 

It’s a small school. In fact, it’s too small to warrant a 
special dietician or even a food supervisor. But a Stain- 
less Steel bulk milk dispenser eliminates most of the fuss 
and bother of serving milk; and it gives the children the 
fun of “pouring their own.” 

Each child picks up a base, puts a paper cup in it and 
draws the milk. When finished, the children chuck their 
cups into a wastebasket and return to the classroom. 
That’s all there is to it. 

Teachers report very little trouble with spilled milk 
or misplaced cups. And according to Dr. D. W. Dunnan, 
Superintendent of the Meadville School District, this is 
by far the most convenient method of serving milk to 
youngsters. 

In this application, can you think of any metal that 
could do a better job than Stainless Steel? No other ma- 
terial has such a combination of strength, corrosion-re- 
sistance and easy-to-clean beauty. Keep Stainless in mind 
when you plan for new equipment—and to be extra sure, 
specify service-tested USS Stainless Steel. 


UNITED STATES STEEL CORPORATION, PITTSBURGH 
AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Agricultural Extension Section 
United States Steel Corporation, Room 4744 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me information on bulk milk dispensers for 
food establishments. 


CO kscccnceccecsesssenee is 5020 Shale. 560s nas 
@ United States Steel produces steel, not bulk milk dispensers. 
Your request, therefore, will be sent to manufacturers who fabri- 
cate bulk milk dispensers for use ood serving establishments. 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Trouble with Bacteriophage 


in Making Cattage Cheese 


QUESTION—For the past several 
weeks we have been plagued 
with difficulties in making Cottage 
cheese. We carry from five to 
seven strains of culture in skim- 
milk fortified to 10 per cent solids 
with condensed skim. Our inter- 
mediate bulk cultures are prepared 
of the same material. The culture 
milk is pasteurized at 195-200° F. 
Laboratory cultures always per- 
form well in the activity test which 
we run periodically while only 
about 10 per cent of the bulk cul- 
tures show the desired activity. 
Slow sets are obtained in the 
cheese vats. Coagulation at 90° F. 
may take as long as 7-10 hours 
with as much as 14 per cent inocu- 
lation. Milk from various sources 
have been used with the same re- 
sults. We ask you these questions. 
1. What are we overlooking in the 

production of our starters? 


2. Is bacteriophage or antibiotics a 
possible explanation of our 
trouble and how may we elimi- 
nate them? 


3. Is there a rapid test for deter- 
mining the presence of antibi- 
otics in individual milk sup- 
plies? 

ANSWER-—Judging from the de- 
scription in your letter you do not seem 
to be overlooking much in making 
your starters. In fact, you appear to 
exercise better than average care in 
this When, in 


important operation. 
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spite of this, you still have difficulties 
they are most likely due to outside fac- 
tors, not so easily controlled, such as 
antibiotics in your milk supply or in- 
vasion of bacteriophage. 

With the evidence at hand it seems 
that 
riophage is the cause, and here are 


most logical to assume bacte 


the reasons: 


1. Your mother cultures, which are 
grown in the same milk supply as used 
for cheese making (although fortified 
with condensed skim milk), develop 
satisfactorily. It is probable that the 
higher temperature (195-200° F.) to 
which this milk is heated and the dif- 
ferent circumstances under which it is 
handled may prevent bacteriophage 
contamination during this stage of the 
operation, whereas the milk in the bulk 
cultures and in the cheese vat might 
not be as well protected. 


2. The milk in the cheese vat con- 
tinues to set up slowly even if it comes 
from different If antibiotics 
were the cause it is reasonable to as- 
that milk new 
might react differently although, of 
course, this is not a certainty. 


sources, 


sume from a 


source 


3. Bulk starter prepared from the 
same skim milk solids as those used 
in the activity test also develop poorly. 


Combatting Bacteriophage 
If we then assume that bacterio- 
phage is the cause the next problem 
is to combat it. Unfortunately there is 
no one remedy which is 100 per cent 


clective against bacteriophage, but 
you can take a number of precautions 
which together may do the job. 
First, avoid any accumulation, spill- 
age or spreading of milk products such 
as buttermilk and whey in which cul- 
ture You 
should dispose quickly of these ma- 
terials, 


organisms have grown. 


and you should especially 
avoid letting old whey and milk stand 
in puddles on the floor, or letting it 
dry on walls and equipment. This is 
only a matter of good housekeeping 
and sanitation, but it is an essential 
part of your battle against bacterio- 
phage. 

Second, pay particular attention to 
the cleaning and sanitizing of your 
equipment and utensils. Bacteriophage 
may be destroyed by heating all sur- 
faces of the equipment to 170° F. for 
at least 10 minutes or by applying a 
(200 


available chlorine) for a minute. These 


hypochlorite — solution p-p.m. 
treatments are effective only if the 


equipment beforehand has _ been 
cleaned scrupulously since the pres- 
ence of organic matter will tend to 


nullify the sanitizing action. 

Third, try one or several new cul- 
tures in order to find a strain of S. 
lactis which is not sensitive to the par- 
ticular strains of bacteriophage with 
which your plant may be infested. 

You letter that you 
normally carry five to seven 


state in your 
from 
strains of culture and that you have 
replaced them several times. It is nol 
clear whether all of these strains origi- 
nally came from the same laboratory 
whether the replacements are 
fresh the 
strains. We recommend that you try 


and 


merely supplies of same 


one or several cultures from an en- 


tirely new source so that you might 
strain to work 


get a non-sensitive 
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additional 100 ‘2 gals. or 200 qts. in pre-cooled 
area. 4 inches of insulation permits it to operate 


DESIGNED BY DAIRYMEN WITH PROFITABLE EXPERIENCE IN OUTDOOR VENDING 
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‘se. ma- ROUTEMEN ... 

pecially on 2 ‘ 

' I like the ‘MILK-O-MAN’ because 

Ik stand CUSTOMERS... it’s so easy to load. The cover lifts up 
tting it : ; from any side and lets me reach all 
This is “What a wonderful idea — fresh milk parts of the machine. I don’t get chilled 
bal any time I want it! Even though we in the summer because the cold stays 
eeping have home delivery, we're always run- in the box. The machine saves me time, 
»ssential og of milk — oe . week- too — no need to re-shuffle cartons because oldest milk is 
are Now, we get extra from the always sold first. Cleaning is simple . . . and the machine 
vacterio : . ‘ 

a r in oe ree se “¢ 4 handles cartons so gently that it never makes ‘ leakers’.” 

is so erent at ve it 
ntion to it. es ot he yrs oa 
of your six year old boy can operate it.” 
iophage 
all sur- 
a OTHER DAIRIES... 
lying a “We onant yearns wee ae 
p.p.m. — e vm wholesale business. 
. These MANAGERS ... Poon pltiggin youtbow Bing Fg 
if the : MAN * has introduced our milk to 
been “It’s the things that ‘ MILK-O-MAN’ who had never tried it before. 
. has done for my books that make me liked our milk’s taste so well 
le pres- like it. It has increased my carton sales they are now home delivery cus- 
tend to and boosted profits. It is economical to tomers.” 

operate because it is so compact. . 

* MILK-O-MAN ’ vendors only cost us Pha pe wacom A oon 
ew cul $7.59 for electricity in January, as — of ourselves. 
| compared to an average of $21.03 for have had years Fe i = 
in of S two other vendors we have. And the ing ri one ped us foe 
the par- low purchasing price is letting me get ont ful eae Pca beet 

oe my investment back in a reasonable — 
ge with -pinegh routes which has saved us 

length of time. soares * /a 
sted. both and money. 
hat you 
) seve 
ou have LET US HELP YOU—The ‘‘MILK-O-MAN”’ is more than a tried and proven-in-the-field vendor. It is part of a complete 
It is not vending program to help you increase sales. Just to get an idea of es our program can mean to you — send coupon 
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with. Continue to carry a number of 
strains as you have before and use 
several of these for each inoculation 
of the intermediate bulk culture. Once 
a week replace one or two of the group 
from the 
larger group you are carrying. In this 


you use for inoculation 
way you minimize the danger of en- 


riching the population of certain 
strains of bacteriophage in the plant 
and you increase the probability of 
working with strains of bacteria which 
to bacteriophages 


are not sensitive 


accidentally present in your plant. 


If you desire to demonstrate 
whether bacteriophage is causing the 
trouble you might perform the follow- 


Elliker:: In- 


oculate duplicate 10- or 25-ml. por- 


ing test suggested by 
tions of sterile skim milk with 0.5 per 
cent of starter. Inoculate one of these 
tubes with whey from a vat of cheese 
in which the acidity developed slowly. 
Incubate both cultures at 86° F. for 
6 hours and titrate with N/10 alkali. 
If the culture inoculated with whey 
develops appreciably less acid than the 
control culture without whey there is 
a strong possibility that bacteriophage 
is present in the whey. Another pos- 


sibility, of course, is the presence of 


A 


BM 





TO STUDY DISTRIBUTION 
COSTS 


A new organization known as 
“The Economics of Distribution 
Foundation” has been estab- 
lished in New York, according 
to Paul Potter and Associates. 
Director of the new foundation 
is David Kaplan, former econo- 
mist of the International Brother- 
hood of Teamsters and more re- 
cently a union negotiator for 
labor unions in the dairy indus- 
try in New York. The organiza- 
tion hopes to develop research 
dealing with problems of distri- 
bution through financial assist- 
ance to colleges. Mr. Kaplan sug- 
gests that outmoded methods are 
the main causes of excessive dis- 
tribution costs. 











antibiotics. You might possibly dis- 
tinguish between the two by dividing 
the whey in two lots and heating one 
of them at 170 
using both for inoculation in separate 


F. for 10 minutes and 


tubes. If slow acid development re- 


sults in the tubes inoculated with the 


Dairymen who want the best demand United Top 
Quality SBR Series Cases. They get longer wear, 
fewer replacements, and top performance from 
the heavy duty construction throughout. They tell 


us it’s the finest yet. A size for every paper bottle. 


FAMOUS UNITED WELD 


Stronger than the wire itself 


TAILORED SIDES 


FOOLPROOF 
IDENTIFICATION 


Permanently em- 
bossed in the metal 


heated whey the cause might be anti- 
biotics rather than bacteriophage. The 
former are quite heat stable while bac- 
teriophage is not. 


Angevine: has modified the Leber 
test for culture activity to be used as 
a screening test for detection of pos- 
sible antibiotic contamination in indi- 
vidual milk supplies. In this test one 
ml. of 0.005 per cent resazurin solu- 
tion is added to sterile test tubes. 
Nine ml. of control milk (11 grams 
low-heat NFDMs in 100 ml. sterile 
distilled water) is added to one of the 
tubes while similar quantities of the 
milks to be tested (raw or pasteurized) 
are added to other tubes. To all of 
them is added exactly one ml. of the 
same culture after which they are in- 
cubated at 98 
ples the 


F. If in any of the sam- 
resazurin is not reduced 
within 30 minutes after it has been 
reduced in the control milk with a cul- 
ture there is reason to suspect that 
antibiotics or 


this sample contains 


some other inhibitory substance. 





1 Angevine, N.C., Laboratory Pamphlet No. 
20. Meyer-Blance Co., St. Louis, Missouri, 1951. 





*Elliker, Paul R., Practical Dairy Bacteri- 
ology, Ist Edition, McGraw-Hill Book Com- 
pany, Inc., New York, 1949. p. 189. 






and welded at every intersection. 


SOLID METAL CORNERS 


Extra strength and 
at the case’s most 
point. 


FLAT WIRE FLOOR 


Broad flat wires, 3 under every 
bottle for maximum support. 


protection 
vulnerable 
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On combination Qt. and '4 Gal. 
case, smaller top frame holds 
both size bottles together with- 
out squeezing. 


BOTTOM STACKING 


All flush tops with sturdy 
bottom stacking rims for easy 
loading, high stacking. 


post, cannot be re- 
moved. 








137 Fonda Ave., Battle Creek, Mich. 
Branch Plant: Wilkes-Barre, Pa. 
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are in- IT’S ICE CREAM FESTIVAL TIME 
ie Sam- ON DISNEYLAND ... every week in 
educed July featuring America’s great dairy food sales- 


s been 


team — the Prentiss Family « July 6 * July 13 


1a cul- & ¢ July 20 © July 27. 
ct that 
‘ics 01 Ite ICE CREAM FESTIVAL Time 
; Amertoa's Fun Food .. . 20 Quick and Eany! 
hlet No. 5 
ri, 1951. ; * A 
. , < 
| g IT'S ICE CREAM FESTIVAL TIME 


IN LIFE, JULY 4... with this full color, 
two page ad selling Peach ice cream, the Festival 


Bacteri- 


\k Com- 


flavor, and suggesting exciting ways to serve it. 


Get the facts now on 





American 
. . H ’ BUTTER gets one-two punch 
Dairy Association > for July—Powerful advertising 
promotions featu ri ng Ta) the Ladies’ Home Journal and 
on Disneyland, July 27. Watch 
the for Cheese commercial on Dis- 


neyland, July 13. 


ICE CREAM 
FESTIVAL 


BIG NEWS! DISNEYLAND WILL 
BE ON TV ALL SUMMER LONG 


... promoting milk, butter, ice cream and all the 





American Dairy Association other fine dairy foods you sell. Tie in to dairy pro- 
"Selling more dairy products to more Americans” motions on Disneyland, the most exciting new TV 
20 North Wacker Drive + Chicago 6, Illinois show of the year. 
Have you received your samples of the Amer- 
C0 ican Dairy Association's Disneyland comic books? 
Mich Write for samples. 
Pa. 
leview June, 1955 





What is meant by the Bulk Contract, the Frequency Con- 
tract, the Combination Contract? Know what the man means 
when he talks R.O.P? How about the Rebate Clause? These 
are all elements in the business of buying advertising space. 


» s28ee det 
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Maybe you'd better take a look at— 


How to Get the Most Out of 


Newspaper Advertising Contracts 


In the majority of 
cases, newspaper ad- 
vertising still gets 
the lion’s share of 
the milk dealer’s 
advertising dollar. 
Yet, when the milk 
dealers choose a spe- 
cific newspaper or papers, they sign 


he, aaa ee RO | 


the contract handed to them and give 
little more thought to the matter. 
But newspaper advertising con- 
tracts are not set up on hard-and-fast 
rules. By knowing the basic facts of 
newspaper advertising contracts, you 
can develop this factor of variability 
to your own advantage. By knowing 
the fundamentals of newspaper ad 
contracts, you can employ the so- 
called disadvantage of non-standard- 
ization into the advantage of flexi- 
bility from good business negotiation. 


To get the most out of an adver- 
tising contract you need to know what 
is available in the way of various 
types of contracts, what you can ask 
for, how you are protected, how the 
newspaper publisher is protected, and 
what responsibilities you assume when 
you sign many contracts. 


First, it is generally agreed among 
professional advertising folks that it is 
more profitable to work under con- 
tract. Your advertising is apt to be 
better coordinated. You do not have 
the higher open rates resulting from 
non-contracted advertising. 


In general, there are three types of 
newspaper contracts used by the milk 


62 


By A. D. BURROUGHS 


dealers. They go by different tags, 
but they are usually referred to as the 
Bulk Contract, The Frequency Con- 
tract, and the Combination Contract. 

The bulk contract is a contract for 
a total amount of advertising space 
covering the entire year. Many deal- 
ers like this contract because it does 
not bind them to run advertising on 
certain dates. It is more flexible and 
can be coordinated with other sales 
promotion plans. 


The Frequency Contract 

The Frequency contract is a con- 
tract for a definite amount of space 
to be used at definite and regular in- 
tervals. These are usually signed for 
weekly, monthly, etc. dates. This is 
popular with the newspaper pub- 
lishers because it insures a more regu- 
lar use of his space. He can compute 
his costs and work more accurately 
in advance. This is the reason why 
many newspapers offer special rates 
for the signing of a frequency con- 
tract. Indeed, many milk dealers find 
this to be a good buy when their own 
business situation can compensate the 
loss of some ad flexibility for the sav 
ings in cost of the contract price. 

The most common Combination 
contract takes some good features 
fiom the bulk and from the frequency 
contracts. It makes it popular with 
both the milk dealer advertiser and 
with the newspaper publisher. With 
this type of contract you agree to use 
a definite minimum amount of adver- 
tising space at regular intervals. Then, 
for quantity, space purchases you will 


get additional reduced rates. For ex- 
ample, if your minimum amount is 
one ad each week, and you increase 
this to three, your rates will be con- 
siderably less per ad. 

Regardless of which type you 
choose for your own business sales 
needs. BE SURE TO GET THE IM- 
PORTANT REBATE CLAUSE. This 
written contract clause will get you a 
specified discount on ALL advertising 
you run when you exceed your con- 
tracted amount by enough space to 
get into a higher bracket. 

However, if you fall short of run- 
ning the space specified in your con- 
tract, you will be billed the “short 
rate.” This “short rate” is the differ 
ence between your contracted rate 
and the actual rates. 

To keep track of his advertising 
space used, one Indiana milk dealer 
has an office girl clip each ad. She 
pastes each ad on one page in a scrap- 
book folder, included pertinent infor- 
mation such as date run, size, news 
paper, etc. He checks his ad folder 
frequently, avoiding any short rate 
billings. He also knows when he is 
entitled to rebate, and uses it for a 
guide in planning future advertising 
and future ad commitments. He calls 
it “clipping for cash” — cash from re- 
bates, and cash saved in future ad 
planning and from short rate billings. 

Some Variations 

Some contracts from some news- 
papers are on “commodity” rates with 
special rates for certain commodities. 
For some items, such as educational 
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pieces, the rates are less. For some 
ads, such as going-out-of-business ads, 
the rates may be as much as 40c per 
line more. 


Most advertisers doing extensive ad- 
vertising have their contracts for the 
ROP (run-of-the-paper) ads and get 
successful sales boost. However, some- 
times for special promotions, introduc- 
ing a new product and the like, you 
may want special positions in the 
paper. There will be additional charge 
for these special positions. Some posi 
tions, such as the top of the page next 
to reading material on pages 2, 3, and 
4, may run almost twice the cost of 
regular ROP ads. This decision must 
be made in accordance with overall 
ad_ plans. 


Many contracts will place some lim- 
itations upon your advertising and 
will cause you to assume some addi 
These clauses 
are, in general, for the good of the 
advertising industry as a whole and 
thus for your own advantage. But it 
is vitally important that you be aware 
of the common limitations and respon- 
sibilities 


tional responsibility. 


stated in many newspaper 


advertising contracts. 


It is important that your contract 
cover all of your products and read 
“for advertisement of dairy products.” 
Many newspapers (most of them in 
fact) do not permit their 
to share space. 


advertisers 
For example, if an ad 
contract is written for a service sta- 
tion’s tires, batteries, and accessories, 
the newspaper may refuse to run a 
gasoline ad for the same business on 
that same contract. If your contract is 
written for Blank’s Milk, it is possible 
that the paper could refuse to run 
ads on cottage cheese, ice cream, etc. 
on that same contract space. It is 
worth checking. 


Publisher’s Responsibility 


Some contracts relieve the pub- 
lisher of his responsibility in case of 
fires, strikes, etc., the “acts of God.” 
And generally you cannot collect any 
damages for an incorrect advertise- 
ment. Many newspapers do a re-run 
on the ad without charge, or give a 
reduction in price on the erred copy, 
but it is your responsibility to give 
these ad proofs a thorough and _ ac- 
curate check before publication. 


In regard to the copy, you will find 
that you usually have the responsi- 


(Please Turn to Page 133) 
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Small-Space Cartoon Ads Are 
Smash Hit In California 
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SACRAMENTO MILK COUNCIL 
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These are examples of the cartoons used in the small-space promotion program. Cartoons 
are also appearing on 24 sheet outdoor billboards in the Sacramento area. They make an 
eye-catching display. 


SMALL-SPACE NEWSPAPER 
A advertising promotion used by 

the milk industry in California 
was a smashing success according to 
reports from the west coast. More than 
225 requests from various organiza- 
tions throughout the country for per- 


ads is an indication 
of the programs appeal. 


mission to use the 


Built around the slogan “Make Mine 
Milk” the 
3-inch ads in newspaper pages. Car- 
a light-hearted 


promotion uses A column 


toon illustrations give 


touch to the slogan. Constant repeti- 
tion tends to make slogan something 


of a habit. The 
tracted 


cartoons have at- 


exceptionally heavy reader- 


ship. 


Advertising for the Sacramento 
Milk Council, as well as the California 
Dairy Industry Advisory Board, the 
San Francisco Milk Industry and the 
New Jersey Milk Industry is prepared 
Wheeler & Staff, with 
offices in San Francisco, Hollywood 


and New York City. 


by Brisacher, 


American Milk Review 
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Products as popular 
as these deserve (and get!) 
fast, accurate Lynch packaging 
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EMPLOYEE’S RIGHT TO 
PROFITS 

The employment contract of 
the manager of the creamery 
and retail dairy store of Tom 
Cooper Farms in Ardmore, Okla- 
homa_ provided, 

“This contract may be ter- 
minated at will by either party 
with or without cause, and if 
so terminated by the employer 
at any time, an inventory of all 
assets of said creamery division 
shall be made as soon as prac- 
ticable, as herein outlined, and 
the manager shall receive one 
fourth of the net profits of said 
business from the date of the 
last accounting between the par- 
ties to the date of the termination 
of his employment hereunder. 
But in the event the manager 
should terminate this contract at 
any time other than at the close 
of the calendar year, and _ of 
which termination at least 30 
days’ written notice must have 
been given prior to the date of 
termination by the manager to 
the employer, then the manager 
shall thereby lose and shall not 
be entitled to share in any of 
the profits earned by said busi- 
ness since the date of the last 
accounting of the profits of said 
business between the parties 
hereto.” 

On July Ist the manager gave 
written notice that he was ter- 
minating his employment as of 
August Ist. Monthly audits had 
been made but only at the end 
of the year had a full accounting 
and voluntary settlement been 
made. 

The manager claimed he was 
entitled for his share to one 
fourth of the profits for the 


period from January Ist to June 


By ALBERT W. GRAY 


30th of the year in which his 
employment ended. The em- 
ployer contended that the man- 
ager was not entitled to a share 
in any of the profits of that year. 

The court in holding that un- 
der this contract the manager 
had no claim to any share of 
the profits for the year in which 
his employment ended, said, 

“The contract clearly —pro- 
vides that if the employer fired 
this employee, an immediate in 
ventory should be taken and the 
employee would receive one 
fourth of the net profits since 
the date of the last accounting. 
Had this happened the em- 
ployee would undoubtedly con- 
tend that the last accounting 
meant the last time an inventory 
had been taken, all accounts 
settled and his share of the 
profits actually paid him, which 
happened only at the end of the 
year. He certainly would not be 
content to receive just one 
fourth of the previous month's 
profits. 

“The provision which applied 
to him here, that in the event 
he quit voluntarily at any time 
other than at the end of the 
calendar year he would lose one 
fourth of the profits accrued 
since the date of the last ac- 
counting, can only mean that 
he would not receive any of the 
profits accrued since the end of 
the last preceding calendar year, 
at which time inventory had 
been taken, all items of expense 
ascertained and balanced and 
his share actually paid to him. 
Any other construction would 
render the whole paragraph 
meaningless.” 


Cooper v. Steele, 274 Pac. 2d 551, 
Oklahoma, September 28, 1954. 


ON THE LEGAL SIDE 


PROCESSING PLANT 
EMPLOYEES SUBJECT TO 
FAIR LABOR STANDARDS ACT 
A milk company in Indiana 
maintains nine stations in that 
state and in Illinois at which its 
employees handle and test cream 
that is received and shipped to 
processing plants and supervise 
the payments made according to 
the Babcock test while the road 
employees of the company col- 
lect the cream from the dairy 

farmers. 


A ruling under the wage and 
hour provisions of the Fair La- 
bor Standards Act was recently 
before the Federal court in In- 
diana. The court in holding that 
the pay of these route and sta- 
tion employees for overtime 
work were governed by this act 
said, 

“The exemption from the max 
imum hours provisions of the 
Act with respect to any indi- 
vidual employed as an outside 
buyer of cream or milk in either 
raw or natural state is inapplic 
able to these station employees. 
The word ‘outside’ is to be read 
in its ordinary every day sense 
of external to, out of, or away 
from the employer's place or 
places of business. The exemp- 
tion from the maximum hours 
provision with respect to any 
individual employed as an out- 
side buyer of cream or milk in 
their natural or raw state is in- 
applicable to route employees 
during each work week that any 
of them are engaged both in 
operating a country route and in 
performing the duties of a sta- 
tion employee.” 





Durkin v. Wadley Co., 117 F.S. 562, 
Indiana, October 28, 1953. 
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HE FIRST Collegiate Students’ 
Contest in Judging Dairy Prod- 


ucts was held in Springfield, Mass. 
in 1916 in connection with the Na- 
tional Dairy Show, sponsored by the 
National Dairy Association. Nine col- 
leges were represented in the Contest. 
Butter was the only product judged 
at that time, milk and cheese being 
included a year later; ice cream was 
added in 1926. 


From this early beginning the Dairy 
Products Judging Contest, later known 
as the Collegiate Students’ Interna- 
tional Contest in Judging Dairy Prod- 
ucts, has made a steady growth in 
spite of two intervening world wars. 
In the years 1948, 1950, and again 
in 1954, at Atlantic City, 26 college 
teams of three men each participated 
in this outstanding and colorful event. 
Meanwhile, in Chicago in 1952, an 
all-time record of 28 teams entered 
the Contest. This represented the 
largest competition in the history of 
the Contest. 


From 1916 to 1929 inclusive the 
Dairy Products Judging Contests were 
held in connection with the National 
Dairy Show, which was largely a dairy 
cattle exposition. Nevertheless, dairy 
machinery was generally exhibited, 


68 


For 39 years, interrupted only by the 
two great wars, college students have 
been participating in the annual judging 
contest. The 1954 team from lowa State 
College is shown here looking over the 
samples that they tasted in winning the 
butter contest at Atlantic City last year. 








At a time when much thought is being devoted to devising 
methods of encouraging young men to take up a career in the dairy 
industry, it is well to review the development of one of the most 
effective present instruments. The Students’ International Contest in 
Judging Dairy Products has contributed immeasurably to the growth 
of the dairy industry. In this article G. M. Trout, E. 
P. A. Downs, C. J. Babcock, and F 


. M. Herzer, long and ably associated 
with the contest, tell the story of its growth. 


O. Anderson, 








the shows often creating profound 
interest, as at Detroit in 1926. How- 
ever, the major attraction and em- 
phasis seemed to be more closely 
allied to dairy cattle and dairy 
production. 

Since 1929 the contests have been 
held concurrently with the Dairy In- 
dustries Expositions and the annual 
meetings of the Milk Industry Founda- 
tion and the International Association 
of Ice Cream Manufacturers. The 
idea of holding the Collegiate Stu- 
dents’ International Contest in Judg- 
ing Dairy Products with this back- 
ground and in conjunction with the 
Dairy Industries Exposition was first 
broached to the Dairy and Ice Cream 
Machinery and Supplies Association 
(later the Dairy Industries Supply 
Association) and to Professor Robert 
B. Stoltz, Secretary, American Dairy 


Science Association, Ohio State Uni- 
versity by Professor P. S. Lucas, Mich- 
igan State College, East Lansing, at 
the Cleveland Show in 1928. The 
Dairy and Ice Cream Machinery and 
Supplies Association’s Directors met 
with the college representatives of the 
American Dairy Science Association, 
whose number had been increased to 
three by the addition of Professor 
Howard W. Gregory, Purdue Univer- 
sity, Lafayette, Ind., during the Dairy 
Industries Exposition at Toronto in 
1929 to effect plans. 


First Joint Contest in 1930 


Meanwhile much of the preliminary 
work prior to the 1929 Directors 
Meeting was done by a Committee of 
the Dairy and Ice Cream Machinery 
and Supplies Association, headed by 
K. W. Schantz of K. W. Schantz, 


Inc. The purpose of this work was 
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to ascertain the feasibility of estab- 
lishing an enlarged contest with the 
Dairy Industries Exposition and the 
Milk and Associations’ 
meeting as a suitable background. As 
a direct result of the Toronto confer- 
ence, the first Dairy Products Judging 
Contest jointly sponsored by the Dairy 
Industries Supply Association and the 
American Dairy Science Association 
was held at the Dairy Industries Ex- 
position in October, 
1930. 


Ice Cream 


Cleveland — in 


As a result of this mutual relation- 
ship and understanding between the 
American Dairy Science Association 
and the Dairy Industries Supply Asso- 
ciation, the Collegiate Stu- 
dents’ International Contest in Judg- 


ing Dairy Products received its major 


present 


impetus. The enthusiasm for judging 
dairy products was stimulated also by 
the 1930, by the 
Supply Association, of six Dairy In- 
dustrial Research Fellowships. Each 
fellowship carried a stipend of $750, 
sufficient then for maintaining a grad- 
uate student for 


establishment, in 


one during 
which he was required to study a 
problem pertaining to the dairy in- 
dustry. During the 25 years of close 
association with the Dairy Industries 
Supply 


year 


Association, twenty contests 
have been held in twelve major cities 
of the United States and Canada. The 
contest was suspended from 1942 to 


1946 inclusive due to World War II. 


Extensive Influence 

The ultimate influence of this train- 
ing in the knowledge of quality in 
dairy products through the medium of 
the contest and the “sparking” of dairy 
graduates to greater endeavors and 
wider the Dairy 
Industrial Research Fellowships is 
almost beyond comprehension. Since 
the inception of the Dairy Products 
Judging Contest in 1916 a total of 
1,602 contestants have actively par- 
ticipated in the judging. In addition, 
400 
had the opportunity 


horizons through 


approximately alternates have 
to sample the 
the contest, to 
view the Dairy Industries Expositions 
and to attend the Annual Conventions 
of the Milk and 
ations. The contest has served espe- 
cially well in the 
incentive and goal for the teaching 
of quality in dairy products. 


products used in 


Ice Cream Associ- 


colleges as an 
technical 


and popularized articles resulting from 
the 


The completed thesis, 


research studies — indicated by 
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the 76 fellowships granted since 1930 
under the direction of dairy scien- 
tists at 15 leading agricultural col- 


leges and universities, representing 
thousands of dollars of research, have 
been outstanding contributions to the 
dairy literature. All this is in accord- 
ance with the plans and dreams of 
the early committees formulating the 
program. Important as these contri- 
butions are, they pale in significance, 
however, in comparison to the devel- 
opment of dairy leadership resulting 
from the opportunities and _ training 
provided by the Fellowships. (Many a 
dairy leader today owes his eminence 


in large part to the “spark” given him 





Department of Agriculture, Washing 
ton, D. C., who probably experienced 
the greatest difficulty in getting the 


contest under way in 1916, 1917, 
and 1919. 
In his annual report before the 


American Dairy Science 


meeting in 1917, 


Association 
Professor Lockwood 
some of 


pointed out the problems 


confronting them: 
“The students’ judging contest 
for dairy products was carried 
on under adverse conditions this 
year .... It cost more money to 
run our contest than to run the 


cattle judging contest... . It 


would seem that the judging of 


The judging contests have been a two-way street. They have furnished valuable training 


for the participants. 
value to the dairy industry. 


They have also proved to be the stimulus for research of great 
Here Professor W. H. Martin of Kansas State College 
receives the top fellowship award for his victorious 1954 team. 


Presenting the award 


is L. A. Moore, President of the American Dairy Science Association. 


in the winning of one of the Dairy 
Industrial Research Fellowships.) 
The 
the representatives of the various col- 
the 
Association and the Dairy Industries 
Supply staging the 
contests bespeaks the fine relationship 


wholehearted enthusiasm of 


leges, American Dairy Science 


Association in 


which can and does exist between the 


commercial and educational forces 


back of the great dairy industry. 
Many Individuals Contributed 
In this brief review of the develop- 

ment of the Collegiate Students’ Inter- 

national 


Contest in Judging 


Products, it is extremely difficult to 


Dairy 


who 
Nev- 


ertheless, specific contributions should 


evaluate the efforts of the many 
have contributed to its success. 


not go unheralded. 

Credit must go to Prof. W. P. B. 
Lockwood, University of Massachu- 
setts, Amherst, Mass., to S. C. Thomp- 
son and William White, United States 


dairy products deserves pretty 
the 


judging of cattle, and we can get 


nearly as good a place as 
it; but the attitude is not towards 
it; and we will have to create 
this attitude . . . . When we find 
a high grade of butter, score it, 
discuss it, and carry back to our 
institutions the ideas and_ stand- 
ards that we will have to meet 
in our production ... . I believe 
manufacturers will put up a man- 
ufacturer’s scholarship. Possibly 
a group of manufacturers, or in- 
terested men, may be persuaded 
to contribute a small amount each 


for its support.” 


S. C. Thompson, United States 
Department of Agriculture, superin- 
tended the first few Contests and 


laid the groundwork for the present 
Contests. Following Mr. Thompson's 
death, William White be- 


came Superintendent. The long and 


untimely 
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Tervan 27385 for these features: 


BETTER MACHINE OPERATION 
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faithful service of William White, who 
superintended the Contest for 19 


TABLE 1 


College winning first place in the 33 dairy products judging contests from 1916 to 1954. 
vears, is a service fully appreciated (Due to World War | and II contests were not held in 1918 and from 1942 to 1946.) 


and attained only by a few through- ALL PRODUCTS* 





out a lifetime — pone — 
. ; Ohio 1920, 1921, 1922, 1929, 1933, 1934, 1936, 1937, 1941, 1952, 1953 1 
Tin enesk wives the Contest by Pe lowa 1924, 1925, 1926, 1927, 1928, 1931, 1939, 1940, 1948, 1950 10 
le Spark given the Vontest Dy 1 To- Mississippi 1932, 1935, 1949, 1951 4 
fessor Robert B. Stoltz who foresaw Kansas 1930, 1954 2 
the great benefits resulting from the South Dokota 1919 ! 
.stablist £ suitabl ae Pennsylvania 1923 1 
establishment of suitable Dairy Indus- Cornell (N. Y.) 1938 1 
trial Fellowships has increased in in- Connecticut 1947 ] 
tensity with the passing of the years. 
? I g € - irs Total 31 
The active participation for 27 BUTTER* 
vears of C. J. Babcock, 13 years as College Year Number 
Sa , : lowa 1919, 1924, 1927, 1928, 1936, 1938, 1939, 1948, 1950, 1951, 1954 | 
; wf i . - O. ’ '’ ’ ' ’ ’ ’ ’ A ’ 
an offic ial judge _and since 1941 as cath diate 1917, 1920, 1922, 1925, 1933 5 
Superintendent of the Contest, reflects Minnesota 1934, 1940, 1949 3 
the intrigued interest and loyalty of oon remten 1941, 1947 2 
' henna = Nera 1930, 1 
those associated with the Contest. reco: <A a aad : "g 
i Oregon 1926, 1929 2 Fa 
Dr. Downs Has Unique Record Ohio 1921, 1953 2 ( 
To Dr. P. A. Downs of University orca von . ' 
of Nebraska goes the unique credit Nebraska 1937 1 
and distinct honor of having coached Cornell (N. Y.) . 1952 ' 
and entered judging teams in every Total 33 
Contest from 1924 to 1954 inclusive. — 
No other school or coach has such ; — 
rer school or coach has such a College _— esis y 
record of continuous, uninterrupted Ohio 1919, 1920, 1921, 1922, 1923, 1929, 1952 7 1 
participation in the Dairy Products Mississippi 1935, 1940, 1947, 1949 4 
: stages Michigan 1931, 1932, 1941, 1948 4 
Judging Contest. Ohio has entered lowe 1925, 1934, 1950, 1951 4 
one more contest than Nebraska but Tennessee 1927, 1936, 1954 3 
interrupted its continuous participa- Sau te Y.) 1998. 1953 2 
tion by not having a team in the Con- cheeks... 1917 1 
test in 1927. Prof. Downs has the Purdue (Ind.) 1924 1 
further distinction of having given 29 — hese a 
vears of faithful, loyal, uninterrupted Kansas 1930 1 
service to the Committee on Judging Minnesota 1937 : 
Dairy Products, American Dairy Sci- Total 32 
ence Association, the committee for- panex 
mulating the rules for the Collegiate College Gene Number 
Students’ International Contest in Ohio 1920, 1921, 1923, 1929, 1936, 1938, 1941, 1953 8 
Judging Dairy Products. lowe 1925, 1931, 1939, 1940, 1948 . 
: . South Dakota 1917, 1919, 1928, 1937 a 
T ——— tat s Massachusetts 1922, 1924 2 
To give cre dit in detail to those West Virginia 1925, 1930 2 a 
who in Dairy Industries Supply Asso- Kansas 1927, 1949 2 
ciation have helped develop and ad- Mississippi 1934, 1951 2 
; vie ed Connecticut 1947, 1950 2 
vance the Contest in all of its rami- Set, Guaiiinn 1952. 1954 2 
fications and influences would call for Purdue (Ind.) 1932 1 
a lengthy cataloging which we do Illinois 1933 1 
not attempt in this small space. It ee _ ; 
would include officers, directors, and Total 32 
committee men and staff members. It ICE CREAM* 
would include, too, every one of the College Year Number 
400 companies comprising the Dairy lowa 1926, 1929, 1939, 1947, 1949 5 
cat + ets ae > Ohio 1928, 1934, 1937, 1953 4 
Industries Supply Association, for Seonadatin 1927, 1933, 1952 3 
their support of the Dairy Industries Cornell (N. Y.) 1936, 1938, 1951 3 
Supply Association’s sponsorship of Connecticut 1940, 1941 2 
the Contest and of the Dairy Indus- taal — - 
; ‘ o Sia cee Illinois 1930 1 
tries Supply Association’s provision of Vermont 1931 1 
the Dairy Industrial Research Fellow- Nebraska 1935 y 
ships has been unwavering. manneete — 
Kansas 1954 1 
The present C st C ittee 
1e present ontest Committee of Total 24 


DISA comprises Charles Weinreich, 
Chairman, Cherry-Burrell Corpora- 
tion G. A. M. Anderson, The King 
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*There was no team rating for all products in 1916 and in 1917. Butter was the only 
product scored in the first contest in 1916; milk and cheese were introduced in 1917; ice 
cream was introduced in 1926. 
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Number 
} VW 
10 
4 
2 
| Only one can be the fastest... 
1 
1 
31 
Number 
} iB 
5 
3 
2 
2 
2 
2 
2 
1 
1 
1 
1 
33 
Number 
7 
4 
4 
4 
3 
2 
2 
1 
1 
1 
1 
1 
1 
32 
Number 
8 
5 
4 
2 
2 
2 
2 
2 
2 —— 
_— 
1 
1 
— In addition to its unmatched speed, Cemac is also 
32 
the most dependable, most economical, most 
~~ “ efficient milk bottle filler your money can buy. If 
4 
: you’re thinking of installing a new filler now, or in 
: the near future, be sure to find out why Cemac has 
the established reputation of being the greatest 
: performer of them all. 
1 CEMAC VACUUM MILK FILLER 
a built in 2 sizes: Cemac 28 @ Cemac 14 
the only 
eels Crown Cork & Seal Company, Inc. Machinery Division @ Baltimore 3, Md. 
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Company; T. A. Burress, The Heil (4) Trout, G. M., White, W., Downs, P. A,, 

C one C. Devis, American Seal Mack, M. J. and Fouts, E. Lb. 1940, 
Jompany; J. C. Davis, American Seal- Official Flavor Criticisms of Dairy Prod. 
Kap Corporation; Gordon Houran, ucts Judged in the National Contest. 

_ . . ’ iry Sci. 23: 325-330. 

The DeLaval Separator Company; a 


Huffman, Ex-Cell-O Cor- 
Pure-Pak Robert 
L. Lloyd, American Maize-Products 
Myrick, Urner- 
Newkirk, 


Solvay Process Division, Allied Chem- 


George L. (5) Trout, G. M., White, W., Downs, P. A,, 
Mack, M. J. and Fouts, E. Lb. 1941, 
Official Body and Texture Criticisms 
of Dairy Products Judged in the No- 
tional Contest. Jour. Dairy Sci. 24: 


65-70. 


poration, Division; 


Company; Norman 


Barry Company; A. T. E. (6) Trout, G. M., White, W., Downs, P. A., 
Mack, M. J. and Fouts, E. bL. 1941, 
An Analysis of Contestant Judgments 


ical and Dye Corporation; Barney B. in dhe teotien o8 tate Geelnte ott 


Parker, Drumstick, Incorporated; Dan 
Roahen, The Creamery Package Man- 
ufacturing Company; Robert Rosen- 
baum, David Michael and Company; 
H. P. Smith, Wm. J. Stange Com- 





DR. G. M. TROUT 


a Study of Some Factors Which May 


Affect Them. Jour. Dairy Sci. 24: 
649-658. 
(7) Trout, G. M., Downs, P. A., Mack, 


M. J., Fouts, E. Lb. and Babcock, C. J. 
1942. Percentage Distributions of Spe- 


Chairman of the A.D.S.A. Committee on 
Judging Dairy Products 


cific Flavor Scores of Butter, Cheese, 
Milk and Ice Cream as Designated by 
Dairy Products Judges. Rpt. 37th Ann. 
Meeting, Amer. Dairy Sci. Assoc., Mich. 


pany; M. C. Strickland, Smith-Lee 
Company, Incorporated; K. C. Tuck- 





er, Oakite Products, Incorporated; V. TABLE 2 State College, East Lansing. 14 pp. 
K. Wilt, Standard Vanilla Company; School participation in the Collegiate Students’ (mimeo.). June. 
‘ : ; ; F pe International Contest in the Judging 
and A. C. Woodruff, Mojonnier Bros. of Dairy Products, 1916 to 1954 (8) Trout, G. M., Downs, P. A., Mack, 
Company. inclusive.* M. J., Fouts, E. L. and Babcock, C. J. 
ig sy es pow ot eee es, SK ont to 
Team Participation to the total of contests ects of Butter, , ; 
= P number of School entered Cream as Designated dl ee 2 . 
he Committee on Judging Dairy contests out of ucts Judges. Jour. Dairy Sci. 25: 
Products, A.D.S.A., under the chair- entered ; total of 33 557-569. al 
anshi ; » © Tr 1 Ohio 32 (9) Trout, G. M., Downs, P. A., ack, 
anenanlp of Dr. G. Malcolm Trout of 2 Nebraska 31 M. J., Fouts, E. L. and Babcock, C. J. 
Michigan State College, East Lansing, 3 lowa 30 1943. Comparative Standardization of 
Micl since 1938. deserves s > littl 4 Massachusetts 28 Butter, Cheese, Milk and Ice Cream 
Mich., since 1956, deserves some little 5 Michigan 24 Flavor Scoring. Jour. Dairy Sci. 26: 
credit for the growth and influence 4 Purdve (Ind.) 23 63-68. 
: . . J r A 
of the Contest. From 1930 to 1937, 7 Connecticut 23 (10) Trout, G. M., Anderson, E. O., Babcock, 
inclusive, the average number of col- 8 Kansas 23 C. J., Downs, P. A. and Herzer, F. H. 
ges sendi “ams Was sev en: 9 Mississippi 23 1948. An Analysis of the Results of 
leges sending teams was seventeen; 10 Pennsylvania 21 the 1947 Collegiate Students’ Inter- 
since then the average number of national Contest in Judging Dairy 
colleges entered in the Contest has ce i _ od Products. Jour. Dairy Sci. 31: 823-829. 
ee a oo _ th innesota 1948. 
cen twenty-two; in the 13 Contests 13 Cornell (N. Y.) 19 
prior to 1930 the average number of — ~ (11) Trout, G. M., Anderson, E. O., arent, 
, ge 7 ; tcl ; . est Virginia C. J., Downs, P. A. and Herzer F. H. 
college teams participating in the a 1951. The Collegiate Students’ Inter- 
Contest was ten. The Committee has — : national Contest in Judging Dairy 
kept in contact with many contestants 18 ceeedieat 13 Products — 1916 through 1950. 24 PP. 
and the Dairy Indus rial Tellowshi “ (mimeo.) 7 tables. Dairy Industries 
anc 1 airy Industrial Fellowship 19 Oklahoma 13 Supply Association, Inc., 1108 1éth St. 
through the years it has compiled * Texas Tech. 13 N. W., Washington 6, D. C. 
much information on the history, de- 21 New Hampshire 10 (08) Senet, ©. 00, Andersen, BO, Caberds 
velopment, and influence of the Con- = a - C. J., Downs, P. A. and Herzer, F. H. 
r ° ° ° ' ° : . . 
test. This is the fourteenth publica- 24 dein 9 1954. Proficiency in Judging Dairy 
i by the C i i 25 h li Products as Shown by an Analysis of 
tion by the Committee on dairy prod- North Carolina 9 the Contestant Score Cards. Jour. 
ucts judging and associated contest, 26 Oregon 8 Food and Milk Technol. 17: 188-189. 
earlier ones being: 4 oo” and M. ; (13) Downs, P. A., Anderson, E. O., Babcock, 
. - . C. J., Herzer, F. H. and Trout, G. M. 
(1) White, W., Downs, P. A., Mack, M. J. = — , 1954. Evaluation of Collegiate Student 
a. E. L. and Som, G. M. 1939. 3 Arkansas 4 Dairy Products Judging Since World 
‘mo Sabu Gale to ae oa 31 Washington 4 War Il. Jour. Dairy Sci. 37: 1021-1026. 
ing of Dairy Products. Jour. Dairy Sci. mes —, ; The Committee has been respon 
radians 34 Alabama 2 sible also for the development of 
(2) Trout, G. M., White, W., Mack, M. J., ” Colorado 2 judging score cards which have aided 
i ce ae Wieeetae he 36 Kentucky 2 in the establishment of uniform judg- 
search Program. Jour. Dairy Sci. 22: 4 — “ ing standards throughout the country. 
767-777. es 
4 — ~ The 1955 contest will be held in 
(3) White, W., Downs, P. A., Mack, M. J., 40 Idaho 1 , , ite 
Fouts, E. L. and Trout, G. M. 1940. an Sate teas ; St. Louis, Mo. where, because of its 
Correlation Between Grades on ne idwestern location, a possible record 
s Scores 42 Seth Cucdiinn 1 midwe C , ast 


and Grades on Criticisms in the Judg- 
ing of Dairy Products. Jour. 


Dairy 
Sci. 23: 1-12. 
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*Contests were not held during the war 


years of 1918 and of 1942 to 1946. 


breaking number of teams may _par- 
ticipate in the contest. 
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Exclusive STANDARD features! Heavy 


aluminum foil laminated with sturdy 
paper. Very economical—easy to han- 
die. Eliminates bottle chipping; permits 
on-spot dating, top speed loading. No 
investment for machinery changeover... 
STANDARD’S nominal service charge 
takes care of that! 








June, 1955 


1 PIECE—STANSEAL 


Aluminum foil laminated with 
sturdy paper. Inexpensive 
protection. Available for 45, 
48, or 51 mm. bottle finishes. 


2 PIECE—DUPLEXHOOD 


} Inner disc with aluminum 


hood. Double protection! Avail- 
able for 45, 48, and 51 mm. 
bottle finishes. 


3 PIECE—WELDED WIRE 


Most rugged seal made—in- 


‘ner disc, extra long hood skirt, 


and tamper-proof welded wire 
seal. Available in all standard 
bottle and jar finishes. 





only STAN DARD offers so 


complete a line of closures... 
adaptable to all sizes of bottles! 





And— STAN DA R D offers brilliant color ap- 


peal—up to 3 colors—including skirt printing 


for eye-level identification. Only STANDARD of- 
fers you single source procurement...the right 
machines, the right closure, and the right service! 


For top profits do as America’s top dairies do— 
talk to 


STANDARD PACKAGING GORPORATION 


STANDARD CLOSURE DIVISION 
1200 W. FULLERTON AVE. ° CHICAGO 14, ILL. 
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SALES STORY OF THE MONTH 


Hard Work Plus Smart Selling 
Have Built Four New Routes A Year 


The Sales Story of the Month for 
June is in a somewhat different 
vein from those related previously. 
We selected this story because it 
deals with an over-all concept. 
Good selling involves many ele- 
ments. It involves advertising, pro- 
motion, training, quality, and in- 
spiration. Perhaps most important 
of all it involves good manage- 
ment. The story of how Emmadine 
Farms grew from a small three 
route operation into an extensive 
firm distributing milk through 82 
routes is primarily a story of astute 
sales management. It is the story 
of an effective, long term sales 
program. 


DDING AN AVERAGE of 
A nearly four routes a year for 

the past 20 years is quite a 
sales record. To do most of that sell 
ing in a territory new to a dairy in 
the face of some of the country’s giant 
national milk dealers is a better trick. 


Yet that’s the held 
1935 by Emmadine Farms Dairy in 
Beacon, N. Y. 


Manager James Daley took over this 


record since 


In 1935, when General 


dairy, operating on the farm of chain 
store magnate, J. C. Penney, the op- 
eration consisted of three routes. Cur- 


rent count shows 82 routes. 


The dairy now operates from a 
plant in Beacon, N. Y. and sells along 
the north bank of the Hudson 
from Poughkeepsie down to the New 
York City About 60% of the 


dairy’s business now is done in West- 


tive! 
line. 
chester County where Emmadine has 
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By BILL SCHURR 





A member of the Quality Chekd group Emmadine Farms uses just about every sales and 


promotion device in the book. 


A regular program of school visitations is carried on. 


According to General Manager James Daley a school group visits the plant almost 
every day in the spring. 


distribution plants at White 
Peekskill Bedford Hills. 


The firm also has a branch farther up 


three 


Plains, and 


the river in Poughkeepsie. 


Asked for the 


continued 


behind the 
growth, Mr. Daley 


reason 
good 
comments: 
“Just hard work.” 
The 


part of employees, as well as the gen- 


hard work has been on the 
eral manager; they all are trying for 
“the sale.” 

To this add 


facts: Emmadine has always had the 


you have to these 
best solicitors they can get; consist- 
ent advertising — they have a budget 


based on percentage of sales; they use 


planned advertising and employ the 


services of an agency to do a good 
job; they have sales training sessions 


with their supervisors. 


Emmadine always has endeavored 
to get the best solicitors possible. At 
times, turnover among solicitors has 
been high, Mr. Daley stated, because 


he felt it essential to get the best men. 


Emmadine, a member of the Qual- 
ity Chekd group, conducts their ad- 
vertising program on a calendar pro- 
Chekd 


featured 


motion basis. Using Quality 


schedules, one product is 
during each two month period. All 
their promotion material, their out- 


door signs and sales training aids, are 
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“TValiente!” cried 
the Spanish admiral 


He cheered as his launch fished this man and seven 
more waterlogged American sailors out of Santiago 
Harbor, Cuba, on the morning of June 4, 1898. 
This was straining Spanish chivalry to the break- 
ing point, for Richmond 
Hobson (right) and his 
little suicide crew had 
spent the previous night 
taking a ship into the 
harbor entrance under a 
hail of cannonade and 
= deliberately sinking 
to bottle up the Spanish fleet. 





her 


Hobson, who planned and supervised every de- 
tail of the operation, from placing the scuttling 
charges to dropping anchor under fire, was ac- 
tually an engineer, not a line officer. 


In Santiago Harbor, he led his first and only 
action against the enemy. But his cool-headed 
daring made him as much a hero of the day as 
Admiral Dewey. And proved again that America’s 
most valuable product is Americans. 


These Americans—proudly confident of their 
nation’s future—are the people who stand behind 
United States Series E Savings Bonds. They are 
the people who, by their spirit and abilities. make 
these Bonds one of the world’s finest investments. 

That’s why there’s no better way to protect your 
future than by investing in America’s future! Buy 
Bonds regularly! 


June, 1955 








* * * 


It’s actually easy to save money—when you buy 
United States Series E Savings Bonds through the 
automatic Payroll Savings Plan where you work! 
You just sign an application at your pay office; after 
that your saving is done for you. And the Bonds you 
receive will pay you interest at the rate of 3% per 
year, compounded semiannually, for as long as 19 
years and 8 months if you wish! Sign up today! Or, 
if you're self-employed, invest in Bonds regularly 
where you bank. They’re as safe as America! 


For your own security —and your country’s, too— 


invest in U.S. Savings Bonds! 





The U.S. Government does not pay for this advertisement. It 
with the Advertising Council and the Maga 


s donated by this 
ne Publishers « 


publication in cooperation 
America 
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keyed to one product promotion. 
These special promotions have pro- 


duced results. 


Mostly Retail Business 


The major part of the 40,000 quart 
a day production goes into homes via 
Emmadine retail routes. The percent- 
age of retail varies by territory. In 
Westchester County, where at least 
half of their routes are located, 90 
to 95% of the business is retail. Far- 
ther up in the rural territories, where 
there are a number of small towns, 
retail business accounts for 60% of 
volume. In Westchester County, the 
dairy had a little more wholesale busi- 
ness prior to World War II. Faced 
with a milk shortage, Emmadine 
dropped the wholesale and hung onto 
the retail deeming it more dependable. 


Mr. Daley concedes that he would 
like to have more wholesale in the 
Westchester County territory. With 
82 routes, Emmadine can be consid- 
ered a medium size dairy. 


“Yet,” said Mr. Daley, “we’re not 
big enough to get the chain super- 
market wholesale business. They want 
to deal with people who can supply 
their whole territory. Consequently, 
the national dairies have the bulk of 
the business. 


“In those sections where there are 
some small stores, we can get a little 
more wholesale business. 
Mr. Daley commented, “wholesale 
selling requires a specialized sales- 
man. He has to be a crack salesman 
and those fellows cost money. We've 
never felt able to afford the top rank 
wholesale milk salesmen.” 


However,” 


Originally this dairy was an all 
guernsey operation, since it had _ its 
start on J. C. Penney’s farm. Mr. 
Penney started the dairy. Recently 
he leased the Emmadine Dairy to the 
Foremost chain. Today guernsey milk 
accounts for 15% of their production. 
Forty per cent of their milk sales are 
homogenized Vitamin D. About 30- 
35% of their milk is standard milk. 


Sales Training Program 


Most of the dairy’s sales training 
and sales promotion emphasizes spe- 
cialty products. For example, the Jan- 
uary and February promotion stressed 
the use of chocolate milk for making 
hot chocolate. Each promotion gets 
under way with a sales training ses- 


sion for the supervisor groups at each 
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lel VonteZ 


“I'd like to see this baby brother of yours!” 





distribution plant. These programs 
are run on a conference-leader sys- 
tem. Rather completely 
didactic, the session leader, generally 
Sales Manager John Valentino, gets 


suggestions from the men. 


than be 


Ideas are 
summarized by the session leader, so 
that the ideas which are put forth in 
effect come from the men themselves. 
This type training is apparently effec- 
tive, because sales results have been 
good. 

Driver-salesmen are doing some sell- 
ing despite the high base and low 
The 


their territory calls for one of the 


commission. union contract in 
highest bases in the country. Regular 


drivers receive $98.50 a week plus 


2%% commission on retail business. 
There is some wholesale business 


mixed in with the retail routes — small 
corner grocery stores. On this whole- 
sale volume, men receive 1%. 


Outdoor Ads Effective 


Emmadine has found that outdoor 
advertising has been one of the most 
effective media they can usg. They 
have a showing on about 55  out- 
door boards scattered throughout their 
large territory. In mid-winter months 
they don’t use this media. 


In the springtime, the dairy is host 
to many plant tours. A visit to the 
dairy must be practically part of the 
curricula now for 5th and 6th grade 
students, Mr. Daley states. Emmadine 
has a school 


visiting group nearly 


every day as soon as weather permits. 
One of the dairy’s men specializes 
The 


children 


in handling these tour groups. 


dairy of course gives the 


visitors chocolate milk and as much 
ice cream as the children want. In 
addition, Emmadine gives out Walt 
Disney books to the 
groups and shows the group the film 
“The Milk Parade.” 


comic visiting 


Summer camps located in their area 
also send young visitors to the dairy. 


Use Restaurant As a Promotion 

Several years ago, the dairy com- 
menced operation of a restaurant and 
a snack bar in Westchester County. 
“As far as profit is concerned, these 
operations don’t hold their own with 
the rest of the dairy’s business,” Mr. 
Daley related. 
good outlets for our ice cream. White 
Plains snack bar accounted for 25,000 
gallons of ice cream in 1954.” 


However, they are 


Last year Emmadine sold more than 
450,000 gallons of ice cream. The 
dairy makes two grades of ice cream 
which sell under two price ranges. 
The deluxe ice cream which sells for 
$.45 a pint to $1.45 a half-gallon is 
packed in round paper containers. 
This grade is by far the better seller. 
The lower butterfat ice cream which 
they instituted several vears later, has 
never caught on the way their pre- 
mium product did. 


One interesting phase in their by- 


product sales operation — the 
margarine with great 
Yet they found this didn’t hurt their 


butter sales at all. 


dairy 


sells success. 


When color margarine became legal 
in New York, Emmadine promptly 
lost 20% of their butter business be- 
fore they commenced selling mar- 
garine. They decided to get into the 
margarine distribution business them- 
Since that their 
garine business has increased. Butter 
business has remained at the level it 
was when they 


selves. time, mar- 


commenced selling 


margarine. 

The dairy has promoted margarine. 
When they first started to handle it, 
they gave out a coupon to their milk 
customers; this coupon was good for 
$.05 toward the price of the first 
pound. 


The dairy sells two kinds of orange 
drink. In Westchester County, they 
sell fresh orange juice which is trucked 
in from Florida regularly. In_ the 
northern end of their operation, ten 
ounce cans of frozen orange juice are 
sold. The frozen orange juice volume 
remained steady. 


American Milk Review 


J 


much 
t. In 


Features that assure 









































d 5 f 
Walt 3 s 5 
pein a better return on your = 0 ai | . 
» ; 8 H 
film bulk pick-up investment uly 
ais tn 2 shen 60. Wan 
dairy. - . 
; 
ion y 2 gu its 
com- 
t and TRIPLE DISHED HEADS, the strongest ever devel- on STAI Me LES S$ STEEL 
aunty oped for bulk liquid hauling, are made of light- 
tl se weight, easily cleaned stainless steel, formed 
_ and flanged in one operation under 1000 tons FA k fe p | C K U p TA 4 K 4 
with of pressure. Forming the ends of the tank - 
” Mr. proper, these heads are precisely identical to 
y are assure unbelievably strong, straight, true tank 
White structure .. . and exclusive with Heil! 
5,000 
» than 
The ant 
cream 
anges. { 
Ils for — 
lon is 
1iners. —— — . 
seller. ma = = 
which Heil Stainless Steel Farm Pick-up Tank owned by 
wig 3-COMPARTMENT STAINLESS STEEL REAR CABINET Herb Stephens, hauling for the Golden Guernsey 
r, has isolates motor, sanitary pump and hose, and Dairy of Milwaukee. Mr. Stephens plans to add 
r pre- Frigid-Lite* reinforced plastic sample chest in two more Heil Tanks in the near future. 
separate enclosures, preventing any possibility 
7 of dirt or heat from the motor getting into the {¢ 
a0 sil sanitary cabinets and eliminating unnecessary % Only on Heil Tanks can you get these new, more 
dairy opening of the sample chest compartment. The J practical features that help increase the efficiency of 
1CCeSS. fully insulated walls and floor have rounded “4% . . 
t their corners and gleaming stainless steel surfaces. . your bulk pick-up operations and return you more 
Doors are insulated, reinforced plastic. It's a dollars in profit for every dollar invested. 
better design and exclusive with Heil! fa Heil—always first with the /atest in milk tank 
e _ | “Pat. applied tor ; design. Heil introduced the first all-welded stainless 
—s | Be. steel tank, the first truly frameless tank, the first 
ss be- z : y ; s 
gta & plastic tank, plus many other firsts. So, again, Heil 
eos tes - leads in weight-saving design and construction. This 
ru ' <a means bonus pay load capacity—more profit in your 
pane —“ pocket, with no sacrifice of structural strength, no 
Butter . . increase in maintenance or operating costs. For posi- 
uel tt AIR-TIGHT, DUST-TIGHT SANITARY SEAL on the 9 tive proof, check with owners of Heil Farm Pick-up 
ling plastic doors. Recessed edges hold the continu- Tank _ t Heil distribut Bulleti 
selling ous, hollow-tube rubber gasket which com- 6% anks Of your ‘Meares na istributor., Dulletin 
presses when door is closed to make a positive —™ MT55200 will give you additional economy-features 
Per sanitary seal. The snug fitting gaskets snap on a and specifications. Write for your co today. 
— and off easily for cleaning . . . and they're Om P ) PY y 
idle it exclusive with Heil! J. 
ir milk rs. 
0d for ‘ites — — DEPT. 3565 
1e first | 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 
Factories: Milwaukee, Wis., Hillside, N. J., Lancaster, Pa. 
Heil Sales Offices: New York, Union, N. J., Atlanta, Cleveland, Milwaukee, Chicago, 
orange Kansas City, Denver, Dallas, Los Angeles, Seattle 
y, they MFT-54 
trucked * 
In the 
on, ten For the 
lice are Dairy Industry 
volume HEIL ALSO MAKES — 
Review June, 1955 A 



































Using the famous Golden Guernsey picture as a part of the dis- 
play Roberts Dairy got a three dimensional effect in this prize 


winning sign. 


Outdoor Ad Campaigns 


Win For 


Nebraska, Missouri Firms 


OBERTS DAIRY COMPANY, 
R Lincoln, Nebraska and 
Dairy, Blue Springs, Missouri 
have won top honors in the 3rd an- 
nual Local Outdoor Advertising Con- 
test. The competition is sponsored by 
the Outdoor Advertising Association 
of America, Inc. 


Adams 


Roberts Dairy took first place in the 
Embellished Painted Bulletin Cam- 
paign while Adams Dairy won. sec- 
ond place in the One to Three Months 
Poster Campaign Division. 


Annual Event 


The Contest was established as an 
annual event in 1952 by the Outdoor 
Advertising Association to give recog- 
nition to local outdoor advertisers for 
outstanding campaigns. Any local out- 
door advertising campaign conducted 
during the year 1954 was eligible for 
this year’s Contest. All categories of 
local business using outdoor advertis- 
ing could compete. Outdoor Adver- 
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from all 


submiited entries. 


tising companies over the 


country 


Awards were made to the top three 
entries in each of ten divisions of the 
Contest. the award for 
each top entry were the advertiser, his 
advertising agency, the artist who de- 


Sharing in 


signed the outdoor display and the 


local outdoor advertising company. 


Honored along with Roberts Dairy 
were artist Loye C. Smith of Robin- 
son Outdoor Advertising Co., and the 
firm for which he works. The Valen- 
tine-Radford Agency of 
Kansas City and artist Jack O'Hara as 
well as the General Outdoor Adver- 
tising Co. of Kansas City 


awards in connection with Adams 


Advertising 


received 


Dairy display. 





DON’T FORGET TO SEND 
IN YOUR SALES STORY 
OF THE MONTH 











shopping list..and SAVE 





Simple but saying a lot in few words this 24 sheet poster bill- 
board was part of an Adams Dairy campaign that won second 
place in tough competition. 


OREGON PRODUCERS HAVE 
STRONG PROMOTION GOING 


Color ads in addition to black and 
white the advertising 
schedule of the Klamath Basin Grade 


A Producers 


will feature 


Association in Oregon 
this year. Probably the first producers 
association in the country to sponsot 
and pay for an advertising campaign 
on the area level the Klamath 


producers have been at it since 1952. 


Basin 


The new schedule calls for a quartet 
page full color ad each Monday in 
the local newspaper plus another ad 
each month for the remainder of the 
year. These color advertisements are 
in addition to the regular black and 
white displays. 

Members of the association pay for 
the promotional campaign by a_ vol- 
untary assessment on each can of milk 
Total budget is in excess 
of $10,000. Producers have voted an 
additional 


produced. 


assessment of one cent a 
hundred to help the Oregon Dairy 
Products Commission and another 
cent for the American Dairy Associa- 
tion. These assessments are for May 


and June. 
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no waste.. 





when you fill with the Cox Filler 


ONCE you start filling, every stop to 
adjust the machine wastes time, money 
and sometimes milk. 

The Cox Filler eliminates these 
wastes. It fills at a steady pace, until 
you are ready to stop your fill. 

One man fills 10 to 12 Canco quarts 
of grade A or homogenized a minute 
—more in smaller sizes—with a Cox 
Filler. One man maintains this pace 
until your day’s production is done, or 
until it’s time to change container sizes. 

When it’s time to change container 
sizes, stop Filler for less than a min- 
ute. Then you’re back in production. 

Here’s how the Cox Filler works. 
You put empty containers in, and take 
them out full and sealed (with inserts 


in the plug well, too, if you want 


SMITH-LEE CoOa., 


SPECIALISTS 


June, 


1955 


them). Everything else is automatic. 
If a onnhennet is improperly posi- 
tioned, or a full one slips by and starts 
around rte the second trip, there’s no 
down time while you remove the guilty 
container. It is bypassed, and the ma- 
chine moves on to the next empty. 
No milk loss, either, because the 
Filler won’t fill without a properly po- 
sitioned empty under the filling valve. 
The Cox Filler is reasonably priced, 
too. Optional equipment includes heavy- 
duty casters, a convenient wash rack, 
and equipment to brand the date on 
the container and put an identification 
dise in the plug well. 
Drop us a line to learn more about the 
Cox Filler, Canco Containers, and how 


both can help your “paper” business. 


INC 


N DAIRY 


PACKAGING 





ANCO PAPER MILK CONTAINERS 


for dairies that want an economical, 


are designed 
distinctive 
paper container. Available in exclusive Smith- 
Lee stock design in 5 attractive color combina- 
tions, with Smith-Lee disc inserts for dairy and 
product identification. 






ONEIDA N Y nanenaty 
DAIRY 
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ae 












81 








Stuart Peabody of Borden’s 
Wins Annual Advertising Award 


TUART PEABODY, assistant vice- 
president of The Borden Com- 
pany, has been named the win- 

ner of the Annual Advertising Award 
for 1954. The award is given by 
Printers’ Ink, the Magazine of Ad- 
vertising, on behalf of the advertising 
business. 

Mr. Peabody has executive responsi- 
bility for Borden’s public relations, ad- 
vertising and sales coordination eftorts 
and is currently serving as chairman 
of The Advertising Council for the sec- 
ond consecutive year. 


He was chosen by a jury of promi- 
nent advertising executives to receive 
the Award “As a great craftsman in 
the use of advertising as an economic 
force and as one who has also given 
his talent unselfishly in raising the 
standards of the advertising business.” 
Robert M. Gray, manager, advertising- 
Standard Oil 


Co., served as chairman of the jury. 


sales promotion, Esso 


Robert E. Kenyon, Jr., publisher of 
Printers’ Ink, told the advertising and 
business executives at the dinner that 
the award is one of the oldest and most 
coveted awards in advertising and its 
many related businesses. It has been 
awarded since 1925, with the excep- 
tion of a few years during the depres- 
sion, World War II and the Korean 
War. 

Formal presentation of the award 
to Mr. Peabody was made by Ralph 
Starr Butler, former vice-president of 
General Foods and winner of the 1946 





STUART PEABODY 


Mr. Butler said that a list of 
Mr. Peabody’s public and professional 


award. 


services would include mostly every- 
thing anyone could do to advance the 
cause of advertising. 

In reviewing Mr. Peabody’s_ busi- 
ness career, he pointed up his spon- 
sorship of one of the most successful, 
institu- 
tional campaigns in the history of ad- 


unusual and long-continued 
vertising—the campaign featuring El- 
sie, the cow. 


Discussing Borden advertising dur- 
ing all the years of Mr. Peabody’s re- 
sponsibility for it, Mr. Butler 


“You will never find in it a word or 


said, 


suggestion that passes the bounds of 


believability, or any device or pro- 
cedure to degrade the public taste or 


insult the public intelligence.” 





RESTAURANT SALES OF MILK 
INCREASING 


People who eat in restaurants are 
following the national trend toward 
drinking more milk. Restaurant oper- 
ators report that they are selling more 
milk because they list milk on the 
luncheon menus and suggest milk as 
a beverage. and other facts 
were obtained through a nationwide 
study of restaurants sponsored by the 
American Dairy Association and con- 
ducted by Alfred Politz Research, Inc. 


These 


In keeping with the American 


Dairy Association's program for ex- 
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panding the market for dairy prod- 
1,200 and 


operators across the nation were in- 


ucts, restaurant Owners 
terviewed concerning their attitude 
toward dairy products as well as their 


uses for them. 


A major finding of this study 
that milk 


dispensers in restaurants is not yet 


showed while the use of 


widespread 17% of restaurants have 
milk dispensers. 

The survey revealed that about 80% 
of all restaurants use butter and 50% 
use oleomargarine. It was also noted 


that in the 35% of restaurants using 


both products, there was a strong 
tendency to serve butter on the table 
for spreading purposes and to use 
oleomargarine for cooking. 
that restaurant 
aware of the prestige that can be 
gained by serving butter on the table. 


Thus, it 


seems operators are 


There is a strong willingness among 
restaurant operators to introduce new 
dishes in order to present greater 
variety to their present customers as 
well as to attract new patrons. They 
also considered the introduction of 
new dishes very worthwhile because 
they are generally well accepted by 
the public and lead to increased sales. 
Such a strong vote in this direction 
indicates that the promotion of dairy 
products based on the theme of its 
great versatility would have good ac- 
ceptance. 


In speaking of their suppliers, res- 
taurant operators used two main cri- 
teria in judging their helpfulness. 
Prompt, regular delivery and courte- 
ous service found to be most 
important with freshness of the prod- 


were 


uct and payment advantages as sec- 
ondary considerations. 


POPULATION GROWTH MAJOR 
MARKET FACTOR 


Population growth is one of the 
major factors that will determine the 
character of tomorrow’s markets. Ac- 
cording to a recent analysis made by 
Household Magazine a major factor 
within a factor is the large number of 
individuals under 18 years of age. 
Declaring that these youngsters may 
not buy a given product the analysis 
points out that they “will have a tre- 
mendous influence on those who do.” 


Statistically 
1950 showed 46.7 million youngsters 


under 18. Small 
accounted for more than 70 per cent 


the census reports of 


cities and towns 


of these individuals. 


Younger members of the family, the 


survey observes, creates a primary 
market for many things, particularly 
food and clothing. In addition, how- 
ever, they have an influence on the 


family’s buying decisions. 


Perhaps of even more importance 
is the fact that these young people 
represent the adult market of tomor- 
row. Says the analysis, “Marketers 
with an eye for the future will take 
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this opportunity to instill and nurture 
brand loyalties. 

Copies of the release, “70% of the 
United States Population Under 15 
Years of Age is in Places Under 50,000 
Population” are available to those who 
write on their company letterhead to: 
Victor Hawkins, Director of Research, 
Capper Publications, Inc., 912 Kansas 


Ave., Topeka, Kan. 


RESEARCH ON CONSUMER 
BEHAVIOR 


Increasing emphasis on consumer 
motivation has tended, in the rush to 
get on the band wagon, to overlook 
some practical facts. This is the basic 
idea set forth in an excellent discus- 
sion of the subject by the Acme Re- 
porter, official publication of the 
Association of Consulting Management 
The entitled 

Research Signifi- 


points 


Engineers. discussion, 
“Motivation The 
cance of Consumer Behavior,” 
out the futility of 


noses and emphasizes the complexity 


merely counting 


of modern buying. 

Facts often overlooked in consumer 
motivation study are: 
1. That some goods are bought pri- 
basis of 


marily on the rational 


price, quality and service, rather 


than in terms of individual feel- 
ings, aspirations, prejudices, and 
fears,—though there is always 


some of the personal element pres- 
ent, even in the case of industrial 
buying. 

2. That 


the channels of 


moving a product through 


trade is a com- 
plex process, and sales success de- 
pends on a lot more than what is 
involved just at the ultimate point 


where purchase is made. 


(oy) 


That the importance of what con- 
think or can be led to 
think varies according to the prod- 
uct and 


sumers 
appropriate marketing 
strategy — ranging from being ex- 
tremely crucial where the product 
competes for the market 


through eye appeal and advertis- 


mass 


ing, to being of only minor effect 


where there is a small group of 
large users with well-defined needs 
who can best be reached through 
direct salesmen. 

For complete copies of this very 


stimulating piece, write Association of 


Consulting Management Engineers, 


Inc., 347 Madison Ave., New York 
ee ¢ 
June, 1955 


Old Customers, Producers Help 
Dealers Get New Accounts 


POLL of dairy 


in five states from 


sales practices 
New York 

to Washington reveals widely 
different 


customers. Fifty dairies were queried 


methods of securing retail 
recently on their methods of obtain- 
ing new retail business; all who re- 
plied are actively seeking new retail 
customers. 

Several of the dairies have special 
retail 
Nearly all carefully follow the move- 


solicitors calling on prospects, 
ins into the neighborhood. Several are 
content to have the routemen watch 
the vacant houses and wait for signs 
of life. 


the names of the new residents from 


However, four dairies obtain 


real estate agents or municipal offices. 
One dairy supplies their drivers with 


new prospect lists each day. 


Three dairies —in Washington, 


Ohio and New York 


advertising as 


use newspaper 
a source of new busi- 
One of these - 


was outstanding for the many tech- 


ness. a dairy in Ohio 
niques they use to get new business. 
They have found it best for the dairy 
management to make calls with the 
driver-salesmen on prospects. When a 
management man works with a driver, 
least 


the pair makes at 35 prospect 


calls in one selling session. Those 


same dairy owners call on customers 


with their drivers in an effort to in 
crease the sale of by products or sell 


more milk. 


One Georgia dairy relies on the 
Welcome Wagon to keep tabs on new 
customers. Another dairy has a simi 
lar service for new babies only. The 
dairy employs a woman whom they 
tab the “New Citizen Hostess.” This 
lady visits all the new mothers in the 
Another that a 
Baby Book distributed to new mothers 


area. dairy reports 
by the routeman gets “a few new cus- 


tomers.” 


Customers, properly treated, can be 
a fertile source of new customers, one 
dairy reports. The dairy gives a four 
piece snack set to a customer who 
gets a new customer for them. They 
also give a snack set to the new cus- 
tomer. Customers are urged to invite 
friends and neighbors to visit the 
Childern get 


when they visit the dairy with their 


dairy. free pony rides 


parents. 
An Ohio dairy reports that they get 
their 


producers. Sometimes producers actu 


leads for new customers from 


ally obtain new customers for the 


dairy. 


ADA Scores With Survey 
On Dairy Products Use 


BUCKETFUL of 
on eating habits was turned up 
by the Alfred Politiz 
on the use of dairy products in the 


information 
survey 


nation’s homes. The survey was done 


for the American Dairy Association. 


Some of the facts 


Whether or not you're dieting, the 
study learned, if you're 15 years old 
or over, odds are one out of two that 
you drink some milk on an average 
day. Statistics compiled went on to 
show that: 

52% of all adults think that grown- 

ups should drink as much or 


more milk than teen-agers. 


of the men in this group say 

it's because they work harder 

and need more energy. 

18% of 
reason. 

40% of the 


gave health reasons for drink- 


the women also gave this 


women in the group 
ing milk. 

Evidently, education plays a more 
important role in milk consumption 
than economic value. 

90% of professional and semi-pro 

fessional people drink milk. 


(Please Turn to Next Page) 
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DAIRIES NEWEST 
SENSATION... 


errr? 


ORANGE JUICE 


full O’ Sunshine! 






SEALED-IN 
“FLAVOR 
FRESH” 

* 
WHERE 
ORANGES 
GROW 


Tree-Fresh Flavor! 
Super Keeping 
Qualities. 
Instantly - Ready 
to Serve. 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year's 
Pioneering of This New Field! 


Sales Representatives Invited 
Write or Wire 


PRODUCED FOR YOU BY 


HART’S 


CITRUS PRODUCTS 


P. O. Box 629 


ORLANDO, FLORIDA 
Phone: 2-6121 


FROM THE “HART” OF CITRUS LAND 
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81% of semi-skilled and 


workers drink milk. 


unskilled 

86% of people with some college 

education drink milk. 

7% of people who attended only 
grade school drink milk. 

Milk, of 
a great many ways other 
the fresh, fluid state. It 
that: 


course, is consumed _ in 

than in 

was found 

23% of all American families serve 

ice cream on any average day. 

Butter is fighting the strenuous com- 
petition of oleomargarine, and yet: 


30% of American families use only 

butter in their households. 

An additional 40% use butter and 

oleo alternately, or for differ- 
ent purposes. 

However, as a spread for sand- 
wiches, twice as many families 
insisted on butter as oleo. 

Cheese is another major dairy prod- 
uct consumed by American families. 


On an average day, more than a third 


of all people eat some kind of cheese. 
But fewer than half of the housewives 
in America have ever even tried any 
cheese other than American, 


Cheddar 


and cream cheese). 


Swiss, 


and (not counting cottage 


95% of all women know American 
cheese. 

74% 

66% 

36% 

20% 


19% 


know Cheddar cheese. 


know Swiss cheese. 
have tried Roquefort. 
have tried Muenster. 


are familiar with Camembert. 


Many people select cheese because 
of the way it is packaged. The most 
frequently-mentioned specific reason 
for a package preference is for sliced 
cheese (24%). Since 42% of the cheese 
eaters use it in sandwiches, the reason 


for this preference is evident. 


The big need pointed up by this 
survey seems to be for more and more 
the nutritive 
values of dairy products, and building 
interest in, 


consumer education on 


and appetites for, wider 
and wider varieties of products. 





Carrier For Paper Containers 


A 





























A 
J D> 
& 
c: Bottom 
L 
<j Cr 
'Sive “| 
A 




















3 














Kieckhefer Container Company of 
Camden, New Jersey has developed 
a paper carrier for handling Pure-Pak 
The 
sizes, one for handling two single 


cartons. carrier comes in two 
quarts and one for handling two half 
gallons. Shipped in the form of strip 
of heavy paper, the carrier is scored 
and cut-out ready for forming. It can 
either be formed by the milk distrib- 
utor or the grocer. The cartons are 


placed in the carrier and displayed 


along with other dairy products in the 
refrigerated display case. 

Although the diagram makes the 
carrier look rather formidable the ac- 
tual assembly takes only a few sec 
onds once the idea is grasped. Space 
is available on the sides for printing 
the milk distributor's name. Known as 
the “Quik-Pic” the carrier is an inex- 
pensive item, which, according to the 
manufacturer does not add appreci- 
ably to the container cost. 
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cheese, GOLDEN GUERNSEY FILM 
ISeWives AVAILABLE 

ied “7 “Golden Heritage,” new education- 
Swiss. 


\ 
. al film released recently by Golde 
a ~Seh “oT “hoe Peden DO YOU R SCALES 
= titi i » 1955 G » 
merican te ee ae =a : A D D U . TO A 


“Golden Heritage,” produced by 
Darrel Brady Productions of Holly- ‘ 8 9 
wood, tells the story of man’s never- 
ending struggle to feed himself. e 


on ee Including scenes from 12 different 
countries, this new color film also has 


because some of the first movie footage ever \ 

; 
he most made of recreations of ancient Aur ) ) 
reason ochs — the forerunners of modern y% (A 


nw sliced dairy cattle. These beasts, so like 


» cheese their prehistoric counterparts, were 
, Feason “created” through the back-breeding 
experiments of Dr. Heinz Heck of 


Munich, Germany. 


by. this 
id more Prints in the 16mm. sizes are avail 
iutritive able on loan from Golden Guernsey, 
yuilding Inc., Peterborough, New Hampshire. 
wider 


* 
THE MOON WITHOUT SPILLING 


A plastic, spill-proof drinking con- 
tainer with a built-in straw, shaped 
like a rocket ship and designed for 


is 
d 

A gages ; 
al children from two to 10, is now being 





TODAY IT PAYS TO TAKE A 
PLANT-WIDE LOOK AT WEIGHING 
Do you have the right scales in the right 


places? A modern Weighing System works 
hand in hand with your accounting system and 











IDE "2: makes a dig difference in helping you win 
your war on costs. Weight records that originate at scales flow 
to the accounting areas and directly affect costs, inventories and 
customer billings. Weighing errors cannot be corrected later— 

E weights must be right the first time. That's why it’s more than 


ever important to think of weighing not in terms of isolated 
scales, but as a vital part of your overall cost-control system. 














q If you would like to explore this in relation to your plant, why not 
drop us a line today? No obligation, of course. “ee 
Ask about the “weighing system plan.” 
Toledo Scale Company, 
Toledo 1, Ohio. 
sin the offered to dairies as a premium item 
to promote the sale of milk and other 
ces the dairy products. 
on pet With the “Drinkit Rocket” young- 
Space sters can drink their milk and other 


printing beverages without any chance of spill- 
NG ing even if they drop the container. 
in inex- Further information on the “Drinkit 
to the Rocket” may be obtained by writing 


yppreci- to The Brittain Products Co., Cuya- HEADQUARTERS FOR SCALES 


hoga Falls, Ohio. 
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3-A Standards Approved For 
Fittings — Bulk Tank, CIP Studied 


MENDMENTS 
3-A Sanitary 
Fittings 


to the existing 
Standards — tor 
Milk and 
Milk Plant Equipment and Used on 
Sanitary Lines Conducting Milk and 
Milk Products were approved at the 


Used on 


semi-annual joint meeting of the 3-A 
Sanitary held 
late in April at the Inwood Country 
Club, Bethesda, Maryland. 

The amended standards will be pub- 
lished in the Journal of Milk and Food 


Technology 


Standards Committees 


official publication of 
International Association of Milk and 
Food Sanitarians —in the very near 
future, after which reprints may be 
obtained from LAMFS and the offices 
of any national dairy trade association. 

Substantial progress was also made 
in the drafting of amendments to the 
existing 3-A Sanitary Standards for 
Farm Holding and/or Cooling Tanks; 
and in the development of 3-A Sani- 
tary Standards for fillers and sealers 
of fibre milk containers, and for manu- 
ally operated bulk milk dispensers. 
The agreement secured to these thre 


standards was such that it is expected 


that the few remaining differences can 


GARVER 


MILK and CREAM TESTERS 

















Advanced design offers 
more value for the money. 
Speed control, quick accel- 
eration, outside reading 
thermometer, visual speed in- 
dicator, and many other 
features. Also standard mod- 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 
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Dr. E. H. Parfitt, Chairman of the Joint Meeting of 3-A Sanitary Standards Committees, 
proudly sets the gold wrist watch awarded him for ten years of service to the group. 
Left to right are H. L. Thomasson, Executive Secretary of International Association of 
Milk and Food Sanitarians; C. A. Abele, Chairman of IAMFS’s Committee on Sanitary 
Procedure; Dr. Parfitt; M. H. Brightman, Executive Secretary of Dairy Industry Committee; 
and John Faulkner, Chief of the Milk and Food Program, Division of Sanitary Engineering 
Services, U. S. Public Health Service. 














An Urner-Barry Service Feature .. . 


SPECIAL WEEKLY 
STATISTICAL 
REPORT 


A Careful Analytical Study of the position 
of Butter, Eggs and Dressed Poultry . . 
By Mail o 


Wire . .. Write for Sample Copy 


ca 
URNER-BARRY COMPANY 
Publishers Since 1858 
92 Warren Street New York 7, N. Y. 
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be agreed upon by the principals of 


the 3-A Sanitary Standards Commit- 
tees. Such 


hoped may be secured before the next 


agreements, which it is 
semi-annual joint meeting of the com- 
mittees, will permit the publication of 
these three standards (for farm hold 
ing and/or cooling tanks; for fillers 
and sealers for fibre milk containers: 
and for bulk milk dispensers) in’ the 
Journal of Milk and Food Technology 


at an early date. 


Interim reports were heard from 
task groups and special committees 
working on a tentative 3-A Suggested 
Method for C-I-P 
tentative 3-A Sanitary Standards for 
Non-coil Type Stainless Steel Batch 
Type Pasteurizers, tentative 3-A Sani 
tary Standards for Portable and Sta- 
tionary Bucket or Pail Type Milking 
Machines, and tentative 3-A Sanitary 
Standards for Construction and In 
stallation of HTST Pasteurizers. Dis- 


cussion on these will be resumed at 


Lines for Farms, 


the next meeting. 
the United States 
were represented at the sessions which 


All sections of 


were attended by nearly 100 persons. 

In recognition of his ten years’ serv- 
ice as chairman of the Sanitary Stand- 
Subcommittee of the Dairy 
Industry Committee, Dr. E. H. Parfitt 


Was 


ards 


with a gold wrist 
Dr. Parfitt is Executive Secre- 
tary of the Evaporated Milk Associ- 
ation. In making the award T. A. 
Burress of The Heil Company lauded 
Dr. Parfitt for his long and able par- 
ticipation in 3-A work. Mr. 
paid particular tribute to Dr. Parfitt’s 
ability to find areas of agreement in 


presented 
watch. 


Burress 


apparently widely divergent opinions, 
a faculty that has been of inestima- 
ble value in creating basic sanitary 
standards. 


° 
PURE-PAK SHOWS 15.4% GAIN 


First quarter tabulation by the Ex- 
Cell-O Corporation which shows a 
gain of 15.4 


pany’s Pure-Pak carton sales over the 


per cent for the com- 


same period of last vear. 


George D. Scott, vice-president of 
the Pure-Pak Division, said dairies in 
this country and abroad used a total 
of 1,774,648,394 Pure-Pak cartons 
during the first three months of the 
with 1,568,926,743 


units in the same quarter in 1954. 


year, compared 


He said the gain is in pace with 


the trend toward greater usage of 


June, 1955 


milk 


post-war 


cartons throughout the 
Pure-Pak last 
billion cartons of 


the estimated 10.7 billion used by the 


paper 
years. year 
accounted for 6.5 
dairy industry. 
Scott that the 
total this year may reach 


industry 
12 billion 


estimated 


units. 

The Ex-Cell-O 
that the unit gains thus far this vear 
have the 


cartons, 


executive noted 
registered 
halt 
which are produced exclusively by 
Ex-Cell-O. 


been despite 


greater use of gallon 





disclosed cartons 


Scott that 


rently account for 90 per cent of store 


cur- 


sales of milk. Popularity of the rela 
tively recently introduced half-gallon 
size container leads to the conclusion 
ulti- 
mately supplant the quart, Scott said. 


that the larger container may 


* 
DATA ON FLUID MILK CANS 


Printed copies of Simplified Prac- 
tice Recommendation R208-55, Fluid- 
Milk Cans, available, the 
Commodity Standards Division, Office 


are now 


flake ACE ALKALI 


¢ Superior Bottle- 


Washing 


e Less Machine 


THE HEAVY DUTY 
BOTTLE-WASHING 
COMPOUND WITH 
EXTRA CLEANING 
ACTION FOR 
DIFFICULT JOBS 


¢ A Practical Price 


e Produces premium results with the 
toughest bottle-washing jobs. 


e Economical—Less required—Solu- 
tions last longer. 


e Reasonably priced. 
e Reduces rejects and rewashes. 


e Does an outstanding job even in 
hard water. 


e Eliminates the basic cause of scale 
formation. 


Flake ACE ALKALI contains an ex- 
clusive combination of materials 
not found in any other bottle-wash- 
ing compound! That’s why it pro- 
duces faster wetting . . . better 
penetration . . . and a more com- 
plete removal of films and soils. 


Because flake ACE ALKALI does a 
heavy-duty cleaning job, a pound 
goes further. Due to its efficient 
cleaning action, solutions last 
longer. 


SOLVAY PROCESS DIVISION 


llied 
hemical 


Allied Chemical & Dye Corporation 
61 Broadway, New York 6, N. Y. 


——— BRANCH SALES OFFICES 
Boston « Charlotte +« Chicago + Cincinnati + 
Detroit + Houston » New Orleans + New York + 

Pittsburgh + St. Louls + 








Cleveland 
Philadelphia 


Syracuse 





(soivay) 


Drains Quickly, Rinses Clear 
Even in Hard Water! Bottles 
washed in flake ACE ALKALI 
come out bright and sparkle like 
new without specks... spots... 
streaks or dulling film. 


Keeps Machines Cleaner—Longer! 
Where other cleaners build up de- 
posits on bottle-washing machines, 
flake ACE ALKALI minimizes and 
practically eliminates the forma- 
tion of scale. 


FREE LITERATURE! Gives additional 
information on flake ACE AL- 
KALI, solution strengths, instruc- 
tions for use, etc. 


INSPECTION SAMPLES available at 
no cost or obligation. 





New flake ACE ALKALI has 
these outstanding physical 
properties... 

“~ DUSTLESS 

v QUICKER DISSOLVING 

v< GREATER SOLUBILITY 

| ~ CONSTANT UNIFORMITY 











\ Snowflake® Crystals * Calcium Chloride 
Y Potassium Carbonate © Caustic Potash 
Soda Ash * Sodium Bicarbonate « Chlorine 

N Ammonium Bicarbonate * Sodium Nitrite 


Cleaning Compounds « A nium Chloride 

Chloroform * Caustic Soda * Monochlorobenzene 

Para-dichlorobenzene « Ortho-dichlorobenzene 

Methylene Chloride ¢ Carbon Tetrachloride 
Methy! Chloride 
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of Technical Services, U. S. Depart- Milk Cans, may be obtained from the trate 
ment of Commerce, reported recently. Superintendent of Documents, Gov- on 
The recommendation, originally ernment Printing Office, Washington date 
issued in 1945, consists of a simplified 25, D. C., for > onmns a A dis- exte 
list of stock sizes and varieties of cans count of 25 per cent will be allowed T 
used for shipping and delivery of on orders of 100 or more copies. mai 
fluid milk as well as sketches show- * ery 
ing recommended dimensions for 6/s- USE OF OUTDOOR VENDORS ing 
and 74-inch necks and covers to in- ses SPREADS to 
sure interchangeability, and recom- rhe Dairyland Coaperative omedl pur 
mended cap seat dimensions for the — a ge helen re 4 ber 
teal ign cently installed a Dairy Fresh Milk “ 
paper-cap-type of small delivery cans. Vendor in the Milwaukee market, sell- _ 
Printed copies of Simplified Prac- ing milk automatically at 35c per half- io 
tice Recommendation R208-55, Fluid- gallon in Pure-Pak cartons. Saturday, af 
tul 
tru 
- ate 
Ce 
ve 
tit hi M4 f © . May 14th, Dairy Lane featured a 
S | C Ing wire or ref uk containers grand opening of the vendor by news- 
[Set LN paper publicity, free balloons, free 
9° ©0o chocolate milk for the kids and being 
oO (7) honored by the presence of Miss D 
© Dairyland. C 
In Wyandotte, Michigan, the Co- , 
operative Dairy Service Inc., a con- 5 
sumers association, sold their retail t] 
routes to the drivers and have ordered “ 
five Dairy Fresh vendors to be placed 
on gas filling station lots in the Detroit . 
area. Additional vendors will be pur- 
chased as good locations are obtained. . 
For the month of April the first vendor ! 
installed sold as a daily average 154 I 
half-gallons of milk at 35¢ each, but 


the daily average for May and June 
will be considerably higher. 


Dairy Fresh vendors are being in- 
stalled now in Philadelphia, Chicago 
area, Fort Wayne, South Bend, Louis- 
ville, Denver, Los Angeles and many 
other cities where progressive dairies 
see the opportunity of 
around the clock. 

Dairy S & S Company is 
the national distributor for the giant 
outdoor milk vendor, manufactured 
by S & S Vending Machine Company 


selling milk 


Fresh 


Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling ‘ " 

. snug fit. . . fast feeding without binding con f 7 * 


of San Jose, California. 


+e 23 gauge « Finishes—galvanized or liquor NEW DIVCO PROMOTION PIECE 

A new die-cut, two color self-mail- 
ing piece just 
issued by Divco Corporation, 22000 
Road, Detroit 5, 
to introduce their new, squared-up 
bodies to the trade. The new mailer, 
krome-kote _ stock, 


promotion has been 


MID-STATES STEEL 


(zen aielacksail(-Mmateliclale men 


Hoover Michigan, 


& WIRE COMPANY 


Jacksonville, Florida 





printed on illus- 
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the truck 
on the inside with full descriptive 


trates a cut-away view of 
data while the back cover shows the 
exterior appearance of the new body. 


This is the first time such a novel 
mailer has been utilized in the deliv- 
ery route truck field. Divco is supply- 
ing quantities of the promotion piece 
to its dealers for their local mailing 
purposes. Space is provided for rub- 
ber stamp or imprint on the back of 
the folder. 
proven its attention-commanding 


Reaction from dealers has 


qualities, according to Roy Sjoberg. 
vice-president in charge of sales. 

Divco Corporation is the manutac- 
turer of house-to-house delivery route 
trucks. The promotion mailer was cre- 
ated and produced by The Allman 
Company, Detroit 26, Michigan, ad- 
vertising counsel for Divco. 


SLICED BUTTER COMING FAST 

Sliced butter 
Dairy Industry Exposition in Atlantic 
City with the presentation of the 
SLICEPAK machine, has caused wide- 
spread comment. 
the New York Times, June Owen says 


introduced at the 


Food columnist of 


“the last word for the home is sliced 
butter.” 
Paddleford, famed food and cooking 
New York Herald- 
“This is an idea as 
field as 
bread was when it was introduced.” 
Says Frederick C. Othman in the Neu 
York World-Telegram and Sun “butter 


sliced 


and measured Clementine 
editor of the 
Tribune raves 


revolutionary in its sliced 


untold 
Tide Maga- 


zine in its “Marketing Forecast” pre- 


into pats offers econ- 


omies to the housewife.” 
dicts “a butter packaging revolution 
in the offing — sliced butter — You can 
expect solid packed butter to become 
obsolete within a year.” 

Benj. 
Redmond & Son, Inc., manufacturers 


of the SLICEPAK machine states that 
while 


Redmond, president of B. 


deliveries are behind, added 
production facilities will ease the sit- 


The SLICEPAK 


integrates 


uation. machine 


which into the Morpac 
Model T machine produces a quarter 
pound print sliced into sixteen pats, 
that will not re-weld, at no added pro- 
For further information 
contact B. Redmond & Son, Inc., 42 


No. Moore St., New York 13. 


duction cost. 
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AUTO ACCIDENT TOLL APPALLING 
While 1954 saw a slight decrease 


in the nation’s automobile accident 
toll, nearly two million casualties were 


recorded. 


Even with the slight improvement 
two million re- 
1953, the 


over the more than 
ported — in results are 
staggering. 

The Travelers Insurance Companies 
of Hartford, Conn. report 35,500 per- 
1,960,000 injured in 


1954. Excessive speed was the most 


sons killed and 


ws 
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dangerous driving mistake in 1954. 
Speed killed 12,380 people and _ in- 
jured more than 659,000. 

Weekend crashes accounted for 
13,980 killed and 678,000 hurt dur- 
ing 1954. Thirty-nine per cent of 
the deaths and 35 per cent of the 
injuries occurred on Saturdays and 
Sundays last year. 

Three out of four auto accidents 
happened to passenger cars driving 
in clear weather on dry roads, and 
78 per cent of vehicles involved in 
fatal accidents were traveling straight 
ahead. 


~ 








The new UTILITY bodies for the dairy industry are packed 


with dairy features . . 


. “most wanted” by management and 


dairy delivery men. Features like rugged welded bodies, greater 
expanse of windshield vision, space, convenient loading and 


unloading and of course . . 


. most important, cleanliness. The 


high operator efficiency and low operation cost are fast making 
this UTILITY first in the field. Available with the Allen Cooler, 
installed in the insulated Utility for longer hours of product 


freshness. 


Phone, Wire, Write for additional 
information and name of near- 
est Utility representative. 
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UTILITY TRUCK DISTRIBUTORS, INC. 


Union City, Indiana 
Phone 424 
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Nationwide Field Sales Force 
Set Up By Herman Body Co. 


The Herman Body Company of 
1400 Clayton Avenue, St. Louis, Mis- 
souri has announced the appointment 
of seven new District Sales Managers. 
The Managers are: 

Jack Allen—South Texas territory 
formerly with Thatcher Glass Com- don F. Miller—Northern Illinois 


pany; Sam J. Beierfield—Louisville- 


i, 





DOERING PATTY-PRINTERS 


* FAST, TROUBLE-FREE OPERATION 
+¥MINIMUM LABOR AND MAINTENANCE COSTS 


Profit from the experience of the 


qc HRUHIES INC. Z American Dairies by installing all- 
AMERIG# cores z sanitary, completely automatic, self- 
kansas CITY qi. Mo- z synchronizing Doering PATTY-PRINT 
z machines. 
19% Z 


J 3. 
_ No operator is needed from the time 
bulk butter enters until it emerges 
as cleanly cut patties, embossed and 
provided with initial parchment wrap 
ready for final overwrap or boxing. 


nen wo ore SOF? Doering PATTY-PRINTERS are now 

or ut e P P 
a produc 18 Oe ee. made in 2 sizes—No. 1200 producing 
seven ané = 1,200 Ibs. per hour, and No. 400 pro 


ducing 200 Ibs. per hour, the latter 
ve requiring only one operator. 
ed4, eee agammne nee 
oa the io 


Doering BUTTER PRINTERS are the 





sincerely: standard for comparison and high, 
4 CALS economical production. Available in 
~ =. nee a 5 sizes, capacities 200 to 5,000 Ibs. 
ee guperdat 
Gener ret 108? per hour. 
= nr: Write for Full Information. 


C. DOERING & SON, Inc. 


PA 
1375 West Lake Street Groom 
= 0] oS 
SY was aS 


CHICAGO 7, ILL. 
aince JSSI 
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Cincinnati territory; William K. Bohn 

Eastern Missouri-Southern Illinois 
territory—formerly with David Michael 
& Company, Inc.; Ray H. Keasler— 
North Texas territory—formerly with 
Fargo Division of Chrysler Corp.; El- 


Wisconsin territory—formerly with De- 





E. L. MILLER 





R. H. KEASLER W. K. BOHN 





JACK ALLEN J. L. TAYLOR 





R. M. SANDERS 


Kalb Body Company; Robert M. Sand- 
ers—West Missouri and Kansas. terri- 
tory and James L. Taylor—Louisiana 
formerly with Weldmech 
Weldmech Company. 


territory 


According to J. Y. Hewitt, Herman 
Vice-President in Charge of Sales, 
these District Sales Managers have 
been placed in strategic areas so that 
the Herman Body Company can estab- 
lish a closer link with motor truck 
dealers all over the nation and in this 
Way improve its service. 

The new Herman District Sales 


Managers have had wide experience 
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in the automotive and various indus- 
trial fields so are qualified to assist 
Herman customers with all of their 
truck body requirements. 


Herman bodies are sold by motor 


truck dealers. The function 
of each newly-appointed District Sales 
Manager, 
closely with the truck dealers in his 


primary 


therefore, will be to work 
territory. 

The Herman Body Company is the 
largest body builders of its kind in the 
country, offering a complete line of 
commercial truck bodies for all deliv- 
ery purposes. Herman’s tremendous 
facilities permit high volume produc- 
tion of highest quality bodies for a 


broad variety of industries. 


o 

LABORATORY FINANCE PLAN 
A financing plan for the purchase 
of a complete industrial laboratory, or 
laboratory supplies and equipment, 
has been announced by the Chicago 
Apparatus Company. 
small and 


Purpose is to 


enable medium-size busi- 


nesses to meet competitors’ quality 
and cost controls and engage in re- 


search and product development. 
J. O. 


company, said the 
would be 


Bengston, president of the 


financing plan 


made available to industry 


immediately. 
Bengston said his company had de- 


cided on the move because the com- 


petitive position of many smaller busi- 


nesses, which have been unable to 


tuke advantage of modern. scientific 








methods, has been growing increas- 
ingly worse. 
“With this plan, these businesses 
can now establish their own labora- 
s es , 
EN pd +» © 
/ 
,& 
a“ a Py, ’ 
- \ | ‘ 
} \ 


“| sure like working in a dairy. These 
bottles of milk are better than Indian 
clubs for exercise!” 


June, 1955 


tories and pay for them over a pe- 


riod of from three to five years, with 
some tax advantages. In our experi- 
ence, most of these laboratories can 


be set up for between $3,000 and 
$10,000, depending on the nature of 
the work to be Thus, the ex- 


pense is sudden nor 


done. 
neither 

Sales of scientific equipment of all 
classifications have increased 242 pet 


cent since 1946, according to indus- 
try figures, and sales of laboratory 
equipment have risen 233 per cent, 


the 


OR 


great. 





he pointed out. In the past 20 years 
the laboratory supply industry has in- 
creased its sales from $15,000,000 to 


$133,000,000 annually, he added. 


Bengston added that his company 


will utilize its trained personnel to 


give technical advice, without obliga- 
tion, on the equipment which may be 
needed for a particular laboratory, and 
also on the number and type of per- 
to staff the labora- 


sonnel necessary 


tory. 


NAL 





Model 309-P 
available for 
paper carton crates 







MECHANICAL 
HOLD-OVER 


Cabinet 
for dairy trucks 


Kari-Kold’s electrically 
refrigerated cabinet can 





increase your dairy route 
sales and cut handling 
costs to a minimum. 


« Holds 9 cases — quart bottles 

Fits many delivery truck models 
Easy to service from front of truck 
Maintains 50° temperature all day 
Simply plug in electric outlet 
over night 

Refrigerates unsold items over 
night—no unloading time needed 
Can be equipped with interlocking 
trays for handling small package 
products 

Protects against loss due to 
extremely hot or cold weather 
Permits delivery of products in 
prime condition—the best way 

to win and hold customers 


. . . 


* 


Write for — information 





it nn 


213 Scribner Avenue, N. W. 





Grand Rapids 4, Michigan 
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Proper Gauging of Bulk Milk 
Coolers Using Dipstick 


By PAUL HARGROVE 
E. W. Saybolt Company 


HE PRIMARY ESSENTIAL for 
proper gauging of bulk milk is 
a still bubble-free surface. This 
after 
Most states now have def- 


cannot be obtained too soon 
milking. 
inite regulations for minimums of 30 
minutes to one hour for settling time 
after milk in cooler is down to correct 
temperature before the “pickup” truck 
can pick up the milk. 


That a milk hauler can determine 
himself whether milk has settled long 
enough, is readily apparent if he can 
get several exactly 


similar gauges 


These consecutive repeating gauges 
can only be secured if the following 


steps are taken. 
1. On arrival at milk house, remove 
dipstick (or gauge stick) and record 
this first gauge on a scratch pad. (This 
will give an idea of the range in which 
to find gauge.) 
2. Wash dipstick 


solution used by dairyman to clean 


with a warm 


utensils. There are two main reasons 
for this: (a) to remove fats ete., and 
(b) to remove latent heat. (In most 
instances stick is in milk that is below 
forty degrees and the stick may well 
be at nearly freezing or even below 
in cold climates as this metal is a 
good heat conductor.) This dipstick 
being cold causes an artificial dew- 
point resulting in condensation of 
moisture from the air on the dipstick, 
which in turn causes a capillary action 
of 2 to 3, 32nds of an inch. 


ROUTE 


It’s the customer that 

counts protect 

your quality from 

Dairy to Doorstep 

with this Insulated 

Route Box. Holds 
60 pounds — or — 28 pounds print 
butter — 1” insulation—no ice needed. 
STRONG, STURDY, WELDED STEEL — 
BUILT FOR ABUSE. 


ASK YOUR DAIRY SUPPLY 
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3. Now rub dipstick briskly with 


soft clean cloth or paper toweling 
which will also help insure a raise in 
temperature of stick due to friction. 
Be sure hands, skin or clothing do 
not come in contact with dipstick as 
grease in skin is enough to cause a 
capillary action and secure a false or 
high gauge. 

4. Now with stick dry and clean 
and at room temperature or above (or 
at least 70 to 80 degrees anytime) 
insert it slowly into milk until stick 
lacks 4% inch of being securely placed 
in its bracket, stop at this 4 inch and 
count five before closing this final 
4% inch gap. Do not push or hammer 
on bracket or stick to make them fit 
securely. If they do not engage 
properly without being forced they 
should be worked on by the properly 
authorized person to see that they do 
so. Now remove dipstick and record 


this gauge on scratch pad. 


5. Now repeat operation 2, 3 and 
4; recording each gauge until you get 
agreement on two consecutive gauges. 
Record this gauge in 
book, temperature and 
other pertinent data. (i.e. time, pounds 
or other remarks.) 


proper record 


along with 


This process will take a little more 
time at each place, maybe five min 


utes, but after securing the proper 


coordination of producer to have 


paper-toweling in a handy _ position 


and to have a few gallons of cleaning 


solution mixed up so that driver may 
only need to add a slight bit of hot 
water to solution to bring it up to 
80 to 90 degrees F. When this has 
been obtained the gauging time will 
require about one to two minutes but 
it will result in gauging accuracy. 
& 

DARIOMATIC LEASE PLAN, 
INSURANCE PROGRAM 
Dariomatic, Inc., Los Angeles milk 
vending machine manufacturer, an 
nounces the inauguration of their re- 
cently completed plan for the leas- 
ing of their equipment to operators 
and dairies. This plan provides foi 
the delivery of the new Dariomatic 
model 505 without the requirement of 
any down payment and for a monthly 
rental as low as $15.57 per month for 

five years. 
lease 


The monthly payments are 


chargeable as a direct expense and 
are reported to come out of earnings 
before taxes. By leasing, the opera- 
tor’s bank credit is not impaired and 


Dario 


matic states that if the lessee desires, 


no capital outlay is necessary. 
the freight can be included in the 
monthly rental payments. Shorter term 
leases are available by special request 

The firm also announced that every 
new model 505 vending machine de- 
livered by them is covered by a five- 
An in- 


dividual certificate is provided with 


vear all-risk insurance policy. 


each machine insuring the operator 
against damage or loss caused by acci- 
dent, fire, theft, vandalism, malicious 
mischief, riot, etc., up to full value in 
excess of $10. The same policy covers 
theft or spoilage of inventory up to 
$50. and theft of cash from the ma- 
chine up to $25. 

This insurance is underwritten by 
an old line company and is reported 
to be the first of its kind issued in the 


vending industry. 


ICING TRAYS 


of 


MANUFACTURING CO. 


OWATONNA, MINN. 


SALESMAN 


Don’t lose your 
“quality fight” in the 
milk ALL 


with this all steel, electric 


last round — protect your 
THE WAY... 
welded, 
structed throughout for rigidity, strength 


galvanized Icing Tray. Con- 


and durability — special sizes available. 


OR WRITE US 
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ROWE VENDORS AT STEEL SHOW 


The Rowe Auto-Snak 
cially designed for automatic inplant 


unit, espe- 
feeding through vending machines, 
was on display at the recent second 
annual Kenilworth Steel Company 
Klinic at Kenilworth, N. J. The Rowe 
Manufacturing Company unit fea- 
tured an array of seven food and 
drink-vending machines assembled as 
a team behind the Auto-Snak front 
and “dispensed” its wares free of 
charge. 

Serving approximately 2,500 hot 
and thirsty 
helpings, during the week-long show, 


patrons daily with free 
the unit illustrated the advantages of 
the 24-hour-a-day automatic vendor 
for industrial and business concerns. 

The week-long Klinic was spon- 
sored to spotlight new ideas for man- 
dramatic 
new uses for steel and steel products. 


ufacturing companies, and 


Top executives of scores of companies 
attended and general reaction to the 
Auto-Snak is best 


words of John 


summed in the 
Berry, President of 
Steel and “host” of the 


Klinic, who declared: “I am very 


Kenilworth 














NEWEST TYPE OF AUTO-SNAK UNIT for industrial and institutional feeding “dresses up” 





dl 


battery of automatic food and drink vending machines. It can be assembled to include 


any ber and combinatio 





los 


for ¢ P 


of vendors, either for snack lunches (as shown above) or 
“aut 


tic cafeterias.” 





much impressed with the application 
of Auto-Snak in industrial plants like 
mine.” 

Other Rowe machines displayed in- 
cluded the four-flavor Rowe Spacarb 
soft-drink dispenser. Also in the bat- 
tery were the Rowe milk, Rowe pas- 
try and Rowe sandwich machines, to 
vendors for hot 


which were added 


coffee, hot soup and ice cream. 


Fischer & Porter German Affiliate 
A German affiliate, Sartorius- 
Fischer, Gottingen, Germany has been 
recently organized by Fischer & Porter 
Company of Hatboro, Pennsylvania for 
industrial 


manufacture and sales of 


process control instrumentation and 


chlorinators. Formed with Sartorius- 
Werke, world-famous 
analytical balances, the new affiliate 


will manufacture Fischer & 


producers of 


under 


Porter patents and designs. 
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HAYNES NAP*TITE GASKETS 


“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


operator 











-= MOLDED TO 


by acci- ~~ PRECISION STANDARDS 
nalicious 


value in 








‘Vv Covers Ce tf 
J up to fe A DESIGNED To 
1e ma- T Sh SNAP INTO 
US, wow Perna, sear a jie 


GLOSSY SURFACE 
}LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check... SNAPTITE Aduantagee) 


Tight joints, no leaks, no shrinkage 


itten by 


SANITARY—PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should he used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
ia, THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 


reported 
‘d in the 





Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Self-contoring 


No sticking to fittings 
Non-porous, no seams or crevices 


tamination which is possible by old fashioned Eliminate fine blocks 


Odorless, polished surfaces, easily cleaned 


lubricating methods. Spreading lubricants by the Help overcome line vibrations 


use of the finger method may entirely destroy Withstand sterilization Long life, use over and over 





previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


Available for 1”, 1%”, 2”, 24%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 





THE HAYNES-SPRAY THIN FILM LUBRI- 


CnTusHonES erwruEITONS 799 Woodland Avenue - Cleveland 15, Ohio THE HAYNES MANUFACTURING CO. 
{PACKED 6-17 or. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


709 Woodland Avenue - 


Cleveland 15, Ohio 


SHIPPING WEIGHT —7 LBS SHAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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Manufacturers offer industry well 
balanced line of supplies and equip- 
ment in this month’s advertising pages 


Page 

Advertising Materials & Services 
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Bulk Milk Tanks & Coolers 
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DIET IRS Milivcccscncensncnsvsesdenccrensonssecconccsoncws So 

Wilson Refrigeration. Inc...........0....000sccccoccocccccees 19 
Butter Color 

Golden Churn Laboratories....................... se ceeadea 137 
Butter Printing & Packaging Machinery 

I I en Biles esa aceuarercdancecdanvecsedanal 113 

Ac, RE WN NNN, BUR a isin sassensnnccccesnnsscssvauvsssasiis 90 

RT Pe INO cid ocinn Sociczassecasepnctivdcoinkasvacdconens 65 

ie OMNI HE NOs iccacisccccccnprvacinssasssavensasecieces 113 
Cabinets, Coolers 

Bally Case & NE, Se ee ee nee re 10 

I ONE ID, iss cxecssscedessnataracséscesnadcdecssscanvesis 135 

Master-Bilt Refrigeration Mfg. Co... 116 

Ie i cs intaitsn dc cayeesncsnccacaiseesnsrcsahesdesOuiaes 103 

eM ln MON, ONG oii cascada sn dccuacocesanenesccceatven LOT 


Cans, Milk 
Pern-Michtean Mid. Coiacccsccccssccccvccccsecssecssccesceccess 131] 
Cartons & Cups 


attest Pacer Prats 0. sais ssccceccsiscsccsescrccecassiees 95 
Cases, Bottles <& Containers 

I NING IN icons catincccicadseaiidincuss tip ctisas cp indbacdpaitias 119 
94 


Page 


GRMN CO i ocici ss ceccccscnessesccenccaressssnscessss 104 

ae, ee EN, Wh UN ccc cntaadexscsicninsssmnintnirines l] 

RO BOWES WHEE, CIOs scsscisccccsscsssscacessseneissssnacdass 13, 93 

EE ee ee ee 99 

I NN Ais desis Sa ossauascdienewnvvnddassuiecsonsovnccads 103 

SFO TERE Bq WiC ivnvvsicccssrcccescccsnessssccssonsscnescsses 60) 
Cheese Vats 

Ruse: Dairy Equipmcnat C0. .....0:6s:scccsciscscssesceses 19 
Chocolate 

TN ccanatitenscassncdansnsntsieeurawetiasainenserenacasuisns 7 

Ihe Benjamin P. Forbes Co......................cecccsseees 130 

Phenix Foods Co. Division, Kraft Foods Co....... 11] 
Cleaning & Sanitizing Compounds 

Rebar FTA CG cissiiscccessccscscsnsscaseccsacssscenseeeece 114 

Klenzade Products, INnc.............ccccccccossscscossesscocsenes 108 

Olin Mathiesen Chemical Corp..............:::ceceeeeees 99 

Solvay Process Division, Allied Chemical & 

NE ED .: \ Kapdaanaceesatinteatenssseeorimoasasentavenbieusaness 87 

Coagulators, Cheese 
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SPARKLING DESIGNS « TRUE COLORS - 
FAVORITE RECIPES -« 
PLENTY OF ROOM FOR BRAND NAME + 
POPULAR STYLES 


APPETITE-APPEAL -« 
ILLUSTRATIONS -« 


with... 


STRAIGHT-GRAIN CONSTRUCTION - 





PIONEERS 


UTLER 


THE BUTLER PAPER PRODUCTS COMPANY . 


June, 1955 


putting SELL into cartons. 


Write or phone Butler today 


TERRITORIAL DESIGN 432© 


BUY-APPEAL -« 
ACTUAL USE 


Take advantage of Butler’s more 


than 30 years’ experience 


THT Le 


test Fams eer 


(982 Wall Street, Toledo, we 
Ohio — GArfield 7483). | 


Prompt attention—always. 
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Air Operated Can Filler 
PATENT APPLICATION has 
A been filed for an air operated 
can filler according to an an- 
nouncement by the Fort Wayne Dairy 
Equipment Company. Known as the 
Barrett Air Operated Can Filler the 
device differs from other fillers in that 
the discharge point is in within half 
an inch of the bottom in a five gallon 
can and five inches from the bottom 
in a ten gallon can. This reduces 
foaming to a minimum. 

To fill the can is first raised and 
sealed against the valve rubber and 
then the valve is lowered into position 
near the bottom of the can and the 
product is discharged from the lower 
end of the valve. The discharge point 
is within half an inch of the bottom 
of a five gallon can and five inches 
from the bottom of a ten gallon can. 
This reduces foaming to a minimum. 

The two air cylinders which con- 
trol the up and down movement of 
the can and the valve are adjustable 
for up and down speeds and are con- 
trolled by a safety device to prevent 
opening of the filling valve until the 
can is raised and sealed against the 
valve rubber and to prevent the low- 
ering of the can until the valve has 
been closed. This prevents any loss 
of product by improper operation of 
the valves. 

In most cases 25-30 Ibs. air pres- 
sure is sufficient for satisfactory opera 
tion, but if the necks of the cans are 


damaged, it may be necessary to in- 
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No. 114 


BIS mixture of 
phosphor 
bronze and 
nickel silver 
wires, combined 
with fine istle. 
For fittings and 
valves. 1” to 3” 
diameter. 14” 
overall. 
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crease the pressure to 60 Ibs. to prop- 
erly seal the cans. Approximately one 
to one and a quarter cubic feet of air 
With this 
filler about two hundred ten gallon 


per minute is required. 


cans per minute, depending upon local 
conditions, can be filled. 

To clean, the two shafts are dis- 
connected and the valve sleeve low- 
ered to its bottom position. This al- 
lows the valve sleeve and shaft to be 


bist, be 
Ay tae 


No. 2060 HOLDING TANK BRUSH 


Write for catalog showing complete line of DAIRY BRUSHES, MILK & CREAM 
SEALS for Separators and Clarifiers and PLUNGER PACKING for Homogenizers 


4) - ( 


READING e PENNSYLVANIA 


DAIRY BRUSH CO., INC. 





disassembled; the cap on the valve 


supporting sleeve is removed and the 


entire valve is ready for cleaning. 


The back part of the valve is con. | 


nected to the 50 gallon supply tank 
by means of a three inch Tri-Clamp 
union which permits the removal of 
the tank. The vent tube discharges 
through the cover into the tank and 
is provided with Tri-Clamp fittings so 
that it can be quickly disassembled for 
cleaning. 


Information on Water 
Coolers 
NEW, comprehensive full-line 
folder on Sunroc Water Cool- 

ers is now available. 
This is a largely factual piece - 
with a minimum of promotional mate- 
rial fully illustrated with various mod- 
els and individual capacity charts and 
specifications for each type. Addi- 
tional charts provide detailed infor- 
mation on proper water cooler selec- 

tion for individual requirements. 

This brochure, Form A-284, is avail- 
able by writing to the manufacturer - 
Sunroc Corporation, Water Cooler 

Division, Glen Riddle, Pa. 


Bulletin on Pumps 
INGLE STAGE, double suction 
centrifugal design pumps built to 
handle high static heads are de- 
scribed in a bulletin put out by 
American-Marsh Pumps, Inc. 
Purge-type grease lubrication, which 
forces grease through ball bearings 
with a cleansing action, is said to 
lengthen bearing life. Ring-oiled ball 
bearings are also available at extra 
cost. 
The standard shaft is stainless steel, 
without sleeves, and hydraulically and 
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mechanically balanced impeller is 


bronze. Other optional materials are 
described and 18 design features illus- 
trated on a large cutaway drawing. 
Tables give specifications and per- 
formance data on pumps from 85 to 
{500 GPM, and maximum heads up 
to 195 feet. This Bulletin 350-9 is 
available from American-Marsh 
Pumps, Inc., Battle Creek, Michigan. 
© 
New Waste Receptacle 
OLAR - STURGES MANUFAC- 
s TURING COMPANY 


brought out a new waste recept- 


has 


acle, the Solar “Jet.” The unit features 
a dome top of stainless steel which 
swings freely inside the outer shell in 
any direction, thus making waste dis- 
posal possible from any point of 
approach. 

The Solar “Jet” 


cation. It can be 


operates in any lo- 

placed against a 
wall or in a corner when space is 
limited. This receptacle can be placed 
in corridors, entry-ways, waiting 
rooms, sales floors, industrial plants, 
cafeterias and restaurants, public 
buildings, and near drinking fountains 
and vending machines for used paper 


cups and wrappings. 





For free descriptive literature on 
Solar “Jet” and the “200” 
series of self-closing waste receptacles, 
write to Solar-Sturges Manufacturing 
Company, Division of U. S. Indus- 
tries, Inc., Melrose Park, Illinois. 


the new 


* 
Colorful Butter Carton 


NEW STOCK butter carton, 
printed in four-color offset, has 
been designed and produced 


by Container Corporation of America. 
Appetite teasing pictures in vivid 
colors — red, yellow, blue and white 





are printed on three panels of the 
one-pound carton. Butter melting into 


three ears of corn is pictured on one 


panel, butter with carrots on another 


and buttered rolls on a third panel. 


The fourth panel is reserved for 
two butter recipes. Five stock recipes 
are available through Container Cor- 
poration as a convenience, but on re 
quest the company will print the cus- 
tomers’ own recipes. 


Electronic Measuring 

for Bulk Tanks 

WO BULK farm tank manufac- 

T tures have announced they are 
including electronic measurement 

of milk level as standard equipment 
bulk tanks. Solar-Sturges 
Mfg. Co., and Craft Mfg. Co., both 
of Chicago, are now equipping all 
their tanks with S. & D. Liquid Level 


Indicators. 


on their 


The Liquid Level Indicator is es- 
sentially a probe with electronic sens 
ing apparatus on one end which con- 
tacts the milk surface. The probe can 
be positioned so precisely that accu- 
racy is dependent only on the read- 
ability of the calibrated scale within 
the probe. A neon light tells exactly 


when the probe is properly positioned, 












BEFORE YOU BUY — 
Compare... 


Make certain that you 
are getting the most for 
your investment. 





BF. B. Dickinson & Co 
80th and University 
| Des Moines, lowa 


t Please send facts on 
Sturdy-Built Stations. 





J 

Company c 
B Address i 
B city and State i 
t Your Name 


June, 1955 


XUM 


MORE PROFITS 


IF IT CAN BE PACKAGED — 
STURDY-BUILT CAN VEND IT! 









Industry Leaders Choose the Stations that are 


DESIGNED FOR LONG LIFE OF 
TROUBLE-FREE OPERATION 


MADE BY THE PIONEER AND 
LEADER IN THE FIELD 


Profitable milk vending depends a great deal upon 
proper equipment. That’s why so many successful 
operators are using STURDY-BUILT Stations. Years of 
research and experience have enabled the Dickin- 
son Company to meet the industry’s needs. As an 
example, in STURDY-BUILT, the container 
remains upright at all times; there is no 
There are many other features 
such as latest model coin switch, sales ap- 
peal in design, and all available at lowest 
possible price. 


x| STURDY-BUILT 


Self-Contained Refrigerated 


MILK VENDING 
STATIONS 


Shipped completely assembled 
ready for immediate use. 


ee edt) tha fae ky F. B. DICKINSON & CO., cesmomes row, 


spillage. 














insuring that both pick-up men and 
patrons will get the same reading. An 
accurate 
the 


seconds. Only two tiny stainless steel 


measurement can be made 


with Indicator in as little as 30 
tips touch the milk surface for greater 
sanitation, 

The S. & D. Liquid Level Indica- 
tor is also available as accessory 
equipment on most of the leading 
makes of bulk farm tanks. It may also 
be installed on bulk tanks al- 


For information 


farm 
full 
about the device, contact the manu- 
facturer, Shanner Equipment Com- 
pany, 8923 Ogden Ave., Brookfield, 
Illinois. 


ready in use. 


Reach-In, Walk-in 
Refrigerator 

HE LA CROSSE Cooler 
pany has announced the addition 

of the Kool ’Kloset combination 
reach-in/walk-in refrigerator to their 


Com- 


line of commercial refrigeration equip- 
ment. 

The unit is refrigerated with a self- 
contained refrigeration system which 





is readily removable in the field. Kool 
‘Kloset is compact taking up a mini- 
mum amount of floor area. 

The 
sizes only, the smallest cabinet being 
x 72” high x 48” deep 
whereas the other is 62” wide x 72” 
high and 48” deep. The No. 919 
model is equipped with a 4 H.P. unit- 
ized refrigeration system and_ the 
larger No. 920 model a 1/3 H.P. re- 


frigeration plant. 


new line is available in two 


34” wide 


Either one can be 
provided with a utility shelf if desired. 
The Kool ‘Kloset 


connection with school lunch and milk 


can be used in 
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DeKalb Shows New 

Plastic Body 

PREVIEW showing of the new 

DeKalb “Plastic-ette”  (fiber- 

glass reinforced refrigerated re- 

tail milk body) was recently held at 

the DeKalb Commercial Body Corp. 
plant, DeKalb, Illinois. 

Officials of Ford Motor Company 
and numerous national fleets were in 
attendance at the preview. 

Mr. E. E. Miller, DeKalb presdient, 
reports that the “Plastic-ette” body is 
a practical approach to plastic con- 
struction. The body structure is not 
integral with the exterior panels. All 


and 


programs, hospitals, 


restaurants 


cafeterias, churches, motels, resorts 


and domestic usage as well. 


Complete literature can be obtained 
by contacting their main office, 3012 
Losey Blvd., South, La Crosse, Wis- 
consin. 


Handling Caustic 

Soda Safely 

WALL CHART giving 37 spe- 

cific, successful suggestions 

based on accumulated plant 

experience for safely handling solid, 

liquid and flake caustic soda has just 

been issued by Diamond Alkali Com- 
pany, Cleveland, Ohio. 


, 


The wall chart, 17” 


in two colors on 


x 23”, is printed 
stock 
tinned on top and bottom with metal 


coated linen 
eyelets for hanging. It presents safety 
recommendations covering first aid 
measures, protective practices and 
and dissolving and 


equipment, un- 


body panels are readily replaceable, 

The “Plastic-ette” body is tooled for 
immediate production and available 
either insulated and refrigerated or 
with standard specifications. 

Also shown for the first time was 
the latest development in a sliding 
refrigeration door. Called the “Swing 
Away Slide,” it incorporated the con- 
venience of a sliding door and _ the 


tight seal of a swinging type. 


Complete information on the 
“Plastic-ette” body is available by con- 
tacting DeKalb Commercial Body 


Corp., 229 W. Garden St., DeKalb, 
Illinois. 





loading procedures. Space is also pro- 
vided for listing telephone numbers 
for emergency use. 

Production managers, purchasing 
directors, safety supervisors or others 
responsible for caustic soda handling 
operations and techniques may secure 
copies of this literature by writing to 
Diamond Alkali Company, 300 Union 
Commerce Building, Cleveland 14, 
Ohio. 


Timing, Counting Apparatus 
N EIGHT PAGE catalog “Ap- 
paratus for Timing-Counting” 
illustrating 37 items and de- 

scribing a wide variety of mechanical, 

electrical and electronic devices is of- 
fered free. Included in the listing are 

electric stop clocks, high speed im- 

pulse counters and printing timers 

suitable for many industrial and lab- 

oratory applications. Write to C. H. 

Stoelting Company, 424 North Homan 


Ave., Chicago 24, Illinois. 
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MRS. MARTIN RECEIVES HONORARY DEGREE 
FROM SOUTH DAKOTA 


Mrs. Ethel Austin Martin received the Honorary 
Degree of Doctor of Science from South Dakota State 
College at Commencement exercises held at the College 
on May 23. 


Prominently known 
in both professional 
circles and the dairy 
industry, Mrs. Martin 
served as Director of 
the Department of 
Nutrition Services of 
the National Dairy 
Council for 22 years, 
retiring in 1951. Since 
that time she has re- 
mained active in the 
field of nutrition and 
has served National 
Dairy Council as spe- 
cial consultant to Mil- 


ton Hult, NDC Presi- 
ETHEL AUSTIN MARTIN rary 


A resident of Barrington, Illinois, Mrs. Martin is the 
author of “Roberts” Nutrition Work with Children,” pub- 
lished last year by the University of Chicago Press. The 
book is widely accepted as authoritative in its field. 

In notifying Mrs. Martin of her selection for an hon- 
orary Doctor of Science degree, Dr. John W. Headley, 
President of South Dakota State College said: 

“Honorary degrees at South Dakota State College 
are conferred upon (a) graduates of the college who have 
achieved outstanding success in their chosen fields of 
work, and (b) citizens who have rendered outstanding 
and unselfish service to the people of South Dakota. Your 
record in the field of Foods and Nutrition clearly makes 
you one of our most distinguished graduates... It will 
bring honor to the college to have you present for this 
degree, and we hope it will bring well-earned satisfac 
tion to yourself.” 

Mrs. Martin’s career has been one of many honors. 
In 1949, she was selected by the U. S. Department of 
State as a delegate to the 12th International Dairy Con- 
gress held in Stockholm, Sweden, the only woman to serve 
in that capacity. She has been the author of many pro- 
fessional papers and articles, and a member of the U. S. 
Department of Agriculture’s Advisory Committee on Food 
and Nutrition. 

During earlier years, Mrs. Martin taught home eco- 
nomics at Texas State College for Women, the University 
of Illinois, and the University of Chicago. She is an active 
member of national professional organizations such as the 
American Dietetic Association, American Home Economics 
Association, American Association for the Advancement 
of Science, and the American Dairy Science Association. 
Her honorary society memberships include: Sigma Xi (sci- 
ence); Kappa Mu Sigma (women in chemistry); Sigma 
Delta Epsilon (women in science); and she is a Fellow of 


the American Public Health Association. 


June, 1955 
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THE CHLORINE BACTERICIDE 
WITH A WETTING AGENT 





This combination of properties makes 
LoBax-W the choice of leading dairymen 
everywhere: 


LoBax-W is a fast killer—the presence of 
a wetting agent helps bring the fast- 
killing chlorine in LoBax-W solutions quickly 
in contact with all surfaces to be sanitized. 
LoBax-W is fast-dissolving—saves time 
and effort. 

LoBax-W solutions rinse freely—less 
chance of milkstone formation. 

LoBax-W solutions are exceptionally 
smooth and easy on milkers’ hands and on 
cows’ sensitive teats and udders. 


Recommend LoBax-W to your producers 
with confidence and use it with assurance 
in your plant. Write today for complete 
information and samples. 





Lo-Bax Special—Contains 50% avail- 

[O-BA able chlorine in dry, free-flowing form. Dis- 
at solves quickly in water, hard or soft, hot or 
cold, to make clear, fast-killing rinse solutions. 

Harmless to cows’ udders and milkers’ hands. 


3036 
MATHIESON CHEMICALS 











It Fills Cans 
from 
the Bottom 


THE BARRETT CAN FILLER 


Patent Pending 


— “Oo — 


The Fort Wayne Dairy Equipment 
Company announces the new Barrett Can 
Filler which utilizes the principle of filling 
the can from the bottom. After the can is 
raised and sealed, the valve is lowered into 
filling position near the bottom of the can, 
allowing fast filling with a minimum of 
foam. This method of filling allows a wide 


latitude in the products to be handled. 


Write for Full Information 


— Oo — 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
1600 Winter Street 


Fort Wayne -:- Indiana 
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COMING EVENTS 


Research and Development Associates—s8th Annual Meet- 
ing of Food and Container Institute, June 8-10 at th 
Palmer House, Chicago, III. 

American Dairy Science Association—50th Annual Meeting 
June 21-23 at the Michigan State College, East Lansing, 
Mich. 

Florida Dairy Association—Annual Meeting, June 22-24 a 
the Fort Harrison Hotel, Clearwater Beach, Fla. 
Michigan Dairy Boosters Outing at Traverse City, Michi 
gan, June 21, 22, and 23. Golfing, cruising, other re 
reation. Send requests for reservations to Park Plac 

Hotel, Traverse City, Mich. 

Pennsylvania Dairy Fieldmen’s Conference—Annual Meet 
ing at Pennsylvania State University State College 
Penna. July 13-14. 

Indiana Dairy Products Association—-Annual summer out 
ing will be held at the Anderson Country Club, Ander- 
son, Ind., July 14. Executive secretary, WW. K. Holm 
Union Title Bldg., Indianapolis. 

North Carolina Dairy Products Association—Annual sum 
mer outing will be held at Mayview Manor, Blowing 
Rock, N. C., July 14 and 15. Executive vice-president, 
J. Lloyd Langdon, Insurance Bldg., Raleigh, N. ( 

Georgia Dairy Association—Annual Meeting, July 21-22 at 
the General Oglethorpe Hotel, Savannah, Ga. 

West Virginia Dairy Products Association—Annual Meet 
ing, July 31 at the Hotel Greenbrier, White Sulphw 
Springs, W. Va. 

Wisconsin Creameries Association — Annual Convention, 
September 20 at Stevens Point, Wis. 

American Butter Institute—Annual Meeting, LaSalle Ho 
tel, Chicago, October 6-7. Write to American butte: 
Institute, 110 North Franklin St., Chicago, IIL. 

International Dairy Show—Annual Show, October 8-15 at 
the International Amphitheater, Chicago, III. 

Iowa Ice Cream Manufacturers Association 

Iowa Milk Dealer Association—Joint Annual Convention 
October 9-11 at the Hotel Savery, Des Moines, la. 

Wisconsin Buttermakers’ and Managers’ Association —54tli 
Annual Meeting, October 11-12 at the Hotel Northern, 
Chippewa Falls, Wis. 

Vermont Dairy Plant Operators & Managers Association 
Annual Meeting, October 12-13 at Burlington, Vt. Sec- 
retary, J. A. Newlander, Burlington. 

Milk Industry Foundation—Annual Convention, October 
26-28 at Convention Hall, St. Louis, Mo. 

Nebraska Dairy Industries Association— Annual Meeting, 
December 7-9 at the Castle Hotel, Omaha. 

Illinois Dairy Products Association—Annual Meeting, De- 
cember 11-13 at the Conrad Hilton Hotel, Chicago 
Louisiana Dairy Products Association—Annual Meeting, 

January 22-24, 1956 at the Jung Hotel, New Orleans 

Ohio Dairy Products Association— Annual Meeting, Janu 
ary 23-25, 1956 at the Deshler Hotel, Columbus, Ohto 

National Dairy Council—4lst Annual Meeting and Winter 
Conference, January 30-February 1, 1956 at the Hotel 
Roosevelt, New York City. 

Dairy Products Improvement Institute—9th Annual Meet 
ing, February 16, 1956 at the Hotel Commodore, New 
York City. 





SHORT COURSES 
Milk Industry Foundation—1625 Ikye St., N. W., Wash 
ington 6, D. C. 
Sales Training Institute—May 16-27; July 18-29; Oc- 
tober 3-14; November 7-18; November 28-December 9. 
University of Florida—Dr. E. L. Fouts, Head, Dept. ot 
Dairy Science, Agricultural Experiment Station, Gaines 
ville, Ila. 
Dairy Herdsmen’s Short Course—September 6-8. For 
dairy herdsmen, herd owners, helpers, DHIA_ super- 
visors, producers, distributors. ; 
Dairy Plant Operators Short Course—October 13-19. 
For dairy plant personnel, equipment and supply dealers 
Dairy Field Day—November 2-3. For milk producers, 
distributors, processors, herdsmen, county agents, agrl 
cultural teachers, veterinarians, etc. 


American Milk Review 





ch 


fie 


ual 
-10 at the 
| Meeting 
t Lansing, 


e 22-24 at 
Fla. 

ty, Michi 
other rec- 


ark Place 
ual Meet 
College, 


hiner out 
ib, Ander- 
K. Holm, 


nual sum- 
Blowing 
president, 
rh, N. ( 
y 21-22 at 
4 
ual Meet 
e Sulphur 


nvention, 


Salle Ho- 
an Butter 


Ll. 


er 8-15 at 


onvention 
ies, la. 

tion —54th 
Northern, 


ociation 
Vt. Sec- 


October 
Meeting, 


‘ting, De- 
hicago. 

Meeting, 
Orleans 
ng, Janu 
us, Ohio 
d Winter 
the Hotel 


Meet 
New 


ual 
ore, 


Wash- 


8-29: Oc- 
cember 9. 
Dept. of 
1, Gaines 


6-8. For 
\ super- 


yer 13-15. 
ly dealers. 
producers. 
nts, agri- 


Review 


Meet- 





a | 
ASSOCIATION NEWS 











NUTRITION, SCHOOL MILK PROGRAM STAR 
AT NDC REGIONAL CONFERENCES 


Prominent figures in nutrition, education, agricul- 


ture, and industry addressed the four Regional Confer- 
ences of the National Dairy Council held in the North- 
east, Southeast, North Central, and Western areas of 


the country. 


These regional conferences replacing the annual Sum- 


mer Conference, were intended to bring a better ex- 


change of ideas and information about the Dairy Council 
Program of nutrition research and education to the dairy 
the Noted the 
field of nutrition and agriculture addressed each meeting. 


industry in various regions. workers in 


Four Conferences Held 


The Northeastern 
necticut Dairy and Food Council, 
April 25-27. Milton Hult, National Dairy 
Council, Dr. Zoe E. Anderson, Director of Nutrition Re- 
and Dr. Ralph A. Eastwood, Director of Affiliated 
NDC, 


Conference, sponsored by the Con- 
met in Hartford, Conn., 


President of 


search, 


Unit Service, played active parts in the program. 


the 
states was held, 


In Roanoke, 
Southeastern 


Regional Conference for 
the May 2-4. The Dairy 
Council of Roanoke cooperated with the Dairy Council 
of Richmond and Shenandoah-Rappahannock in playing 


Virginia, 


seven states. Leslie Mapp, 


Eastwood of NDC 


leaders from 


and Dr. 


host to dairy 


Dr. Anderson, were present. 

Representatives from seven North Central States met 
at Detroit, April 25-27, for a Conference sponsored by 
the Dairy Council of Detroit. 


Committee, 


Leslie Mapp, Chairman of 
Dr. F. Eugenia White- 
head, Director of Nutrition Education, represented NDC. 


the Executive and 


West, 
Denver, 


Central West combined at 
Regional Conference 
NDC 


and 


and 
their 


Southwest, 


Colorado, for spon- 


Milton 
Eugenia 


leader 


Dr. 


Denver 
Hult presided over 


sored by the Dairy Council. 


several sessions, 


Whitehead took part in the program. 


ad- 
Each 
on which. discussion 
Looks at Dairy 


Leaders in nutrition and nutrition education 


dressed all Regional Conferences on opening day. 
Day 
Industry 


also held an 


“The 


meeting Industry 


centered around Dairy 


Council.” 

The Federal government's $50,000,000 Special School 
Milk Program, 
children in non-profit elementary 
throughout the 


which provides milk at reduced cost to 


and secondary schools 

S., took the spotlight on the third day 
Coordinated discussions viewed the 
the government, the schools and the 
In the Northeast, Philip B. Hearn, Food 


Distribution Division, USDA, gave the government’s view- 


of the meetings. pro- 
gram from 3 angles: 


dairy industry. 


point; the educator's role was discussed by Elaine C. 
Bradley, Director of School Lunch, North Syracuse Cen- 
June, 1955 








prove DAMP-TEX ss 


Laboratory tests prove Damp-Tex System is best 
answer to 23 special painting problems offered by 
any enamel brand. Field tests (the best test of all) 
on Damp-Tex are most conclusive of any wet surface 
enamel. Quality and performance proved over 10-year 
period in more than 10,000 plants. Whether you need 
the new non-yellowing extreme whiteness or excep- 
tional hardness and mildew resistance to acids and 
alkali, or fast 30-minute drying, or a non-toxic surface, 
no flavor tainting odor... just tell us your problem. 
The Damp-Tex System may have the exact formula 
to solve it. 


FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 


PORCELAIN-LiKe 


p-TEX FOR gis 





ex 
oo 


se x 


our \ Bhan ‘and recommend the most 


= advanced solutions without Winttdhh 


LS ‘ 
$ : 
. 


é Bie RTHEREB A: 


In Canada: STEELCOTE MFG. CO. OF CANADA, LTD., Rodney, Ontario. 
THE CREAMERY PACKAGE MFG. CO. Nationa! Dist. of Damp-Tex 
Products to the Dairy Industry; General Office: 1243 W. Washington 
Blvd., Chicago; Canadian Office: 267 King St., W., Toronto 2, Ontario 
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* PATENTED 


New Condenser Cuts Refrigeration Costs 
Saves Cooling Water 


@ The Niagara Aeropass Condenser cuts the cost of 
refrigeration by running compressors at lower head 
pressure, saving up to 35% of power. 


The refrigerant gas passes thru two coils in an air 
stream. The first, “ Duo-Pass’’* dry coil, removes the 
superheat by air cooling and condenses oil vapor. The 
second, condensing coil, drenched by recirculated water 
spray, condenses by evaporation, transferring to the air 
1,000 BTU for every pound of water evaporated and 
saving more than 95% of the water used by water- 
cooled condensers. This done at low temperature, no 
scale forms on condenser tubes to clog air passage. 

Between the two coils is the “Oilout’’*, which purges 
the system of crankcase oil and dirt, keeps it always at 
full capacity. 

The “Balanced Wet Bulb’’* control holds head 
pressure low, automatically giving the full benefits of 
power saving in cool weather and providing always full 
capacity for peak loads. 

Niagara Aeropass design results from over fifteen 
years’ experience condensing by air. It is completely 
trustworthy for year’ round operation. Users say, “It 


saves half the difficulties and labor of running a refrig- 
eration plant.” 


Units range from 10 to 100 tons capacity. 
For full information ask for Bulletin 103. 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 


Dept. A.M., 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


INDUSTRIAL COOLING 


HEATING @ DRYING 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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tral Schools, N. Y.; while Keith Wallace, President, Ver- 


mont State Farm Bureau, brought out industry’s view, 


In the Southeast, Russell H. James, USDA, Atlanta, 
Georgia; Mabel Todd, Nutrition Service Supervisor, Com 
monwealth of Virginia, Richmond; and Mose Kiser, Man 
ager, Guilford Dairy Cooperative Association, Greensboro, 
N. C., chewed over the federal milk program. Elaine 
Goodwyn, Executive Director, Dairy Council of North- 
Alabama, Dairy 


east, discussed the part that 


plays in implementing this program. 


Council 


Out in Denver, Malcolm C. McGilvray, USDA, San 
Francisco; Ruth L. Roche, Board of Education, Salt Lake 
City; and Leonard Trainer, National Milk Producers’ Fed- 
eration, Denver; and Genevieve Allen, Dairy Council of 
Utah, were the discussants. 

The Detroit discussion was led by Oscar F. 
for USDA, Donald A. Dake, principal, James Whitcomb 
Riley High School, South Bend, Ind., for the schools; 
Wayne Babcock, Babcock Dairy Co., Toledo, for indus- 
try; and Carl F. Deysenrot of the Milk Foundation of 
Chicago—an affiliate of NDC 


Beyer 


spoke for the dairy council. 

National Dairy Council members attended the vari- 
ous Regional Conferences and were active in the pro- 
grams. The meetings all reviewed the new films on weight 
control produced by NDC in cooperation with ADA and 
the International Association of Ice Cream Manufacturers 


Although the entire series of conferences was a co 
ordinated effort bringing consideration of similar prob- 
lems to local dairy leaders, regional variations in activi- 
ties, lent individuality to the meetings, The Southeastern 
Conference had a Smorgasbord dinner at Natural Bridge, 
one evening, and a Cabaret Dinner the next night. Out 
in Detroit, the conference wound up with a speech on 
marketing dairy foods by Robert C. Kramer, Coordina- 
tor of the Michigan Marketing Program, Michigan State 
College. 

e 


HOLES 1 THROUGH 19 FOR ILLINOIS 
SUMMER OUTING 


Sport, relaxation, good fellowship, and good food are 
billed as the at the annual “One-Day 
Stag Summer Party” of the Illinois Dairy Products Asso- 
ciation. Scheduled for July 20 the party will be held at 
the Country Club of Peoria. 


main attraction 


According to “Chuck” Barr and “Bob” Doyle of the 
Summer Party Committee, 

“Golfers will be urged to tee off early to be sure and 
leave plenty of time to enjoy the games to follow and, ol 
19th hole. 


companions for less strenuous activities including ample 


course, the Non-golfers will find plenty ol 
resources for “bending the elbow,” plenty of card tables 
and cards, and other forms of entertainment, and every- 
one will eye a refreshing dip in the beautiful Country 
Club pool. 


“Perhaps the best of all will be the ample opportu- 
nity for talkfests and good fellowship amidst the glorious 
sourroundings of this fine club. 

“The day’s activities will be topped off with a deli- 
cious dinner on the terrace where prizes galore will be 
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given out to the many lucky ones. Included this year is 
4 very interesting door prize to be given when present- 


ing the lucky number.” 


CALIFORNIA DAIRYMEN ELECT 
CLYDE M. BALDWIN 


150 dairymen and their wives attended the 22nd 
annual meeting of the Dairymen’s Service Association of 
California held in Fontana. 


W. C. Jacobsen, Director of Agriculture for the state 
of California was the main speaker. He told the dairy- 
men of the scope and duties of his office, reminding them 
that the laws enforced are not laws created by the Depart- 
ment but are measures formulated and passed by the peo- 
ple of the state. 

The director stressed the importance of California 
dairy products which amount to 323 million dollars annu- 
ally. Of the 19 classifications in the Department of Agri- 
culture, Jacobsen said seven deal directly with the dairy 
industry while many others have an indirect influence. 

During the business session, Paul S. Coram, secre- 
tary-manager of the association, gave a brief review of 
the year’s activities. He said the non-profit organization 
was organized in 1933 for the purpose of furnishing infor- 
mation and service to its dairy members. 


The members represent an area of 30,000 square 
miles, which is the largest marketing area in the state 
and includes the eastern portion of Los Angeles County 
as well as all of San Bernardino and Riverside Counties. 


It was announced that the following men had been 
elected to the Board of Directors for 1955-56: 


R. A. Yazell, Colton; H. H. Rowley, Colton; Millard 
Scott, Pomona; C. S. Musser, Upland; Clyde M. Baldwin, 
Ontario; J. A. Richman, Arlington; Clif N. Bruderer, Arl- 
ington; Earl C. Walker, Corona; Homer Williams, High- 
land; R. J. Willis, San Bernardino; David Snookal, San 
Bernardino; H. W. McDaniel, San Bernardino; Edw. Im- 
sand, San Bernardino; John W. Littleton, San Bernardino; 
J. Van Mouwerik, Redlands. 


The following were reelected officers for the com- 
ing year: 

President: Clyde M. Baldwin, Ontario; Vice-Presi- 
dent: Edw. Imsand, San Bernardino; Treasurer: R. A. 
Yazell, Colton; Secretary-Manager: Paul $. Coram, River- 
side. 

This is the 10th year Baldwin has served. as _presi- 
dent and the 18th vear for Coram as secretary-manager. 


BULK HANDLING, FLAVORS ON DAIRY 
SCIENCE AGENDA 


Three panel discussions and 54 papers will high- 
light the formal sessions of the Manufacturing Section of 
the American Dairy Science Association during its 49th 
Annual Meeting at Michigan State College, East Lansing, 
Michigan, June 21 through 23rd. Research workers from 
11 states, colleges, and universities will present the latest 
information in their fields. Industry research workers as 
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CHECK-OUT and STAY-OUT SYSTEM 
Ends Costly Handling Charges 


Seal 


ChBMETS 


Now is the time to use 
the popular check-out 
and stay-out system of product han- 
dling. Unsold milk, cream, butter, 
cheese and other dairy products need 
not be taken from the truck when de- 
liveries are completed. Instead, such 
products are allowed to remain safely 
in the truck in COLD SEAL RE- 
FRIGERATED CABINETS. This 
ends the need for checking milk in, 
placing it in the plant refrigerator and 
then repeating the same time-consuming work in removing the 
cases from the cooler and checking them out the next day. 
Obviously this short cut method of product handling means 
quicker loading, less book work and faster delivery. 


QUIRK = 
Vk Saver 
PAPER BOTTLE CRATE 


* MARRING * DENTING 
ada’ CRUSHING * SCRATCH- 
ING *TEARING 

Your assurance against possible dam- 

age during deliveries are these ad- 

vance design features: 

1. Chamfered and finished hardwood 
sides and end slats. 

2. Flat, heavy duty, intersecting- 
type, bottom grid. 

3. New type, formed- metal, crate 
bottom. 

4. Two sizes made to receive 16 and 
20 quarts, also adaptable te other 
size bottles. 





a 





FREE Write for free descriptive literature on Quirk 
Cold Seal Cabinets and Bottle Saver Crates. 


3405 E. LAYTON AVE. 


MANUFACTURING 
COMPANY 


CUDAHY, WISCONSIN 
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well as six branches of the U. S. Department of Agricul- Also, discussions will include butterfat and total solids in 


ture and two Canadian Experiment Stations will also be milk from bulk farm tanks and the effects of various el 
represented. methods of milk handling on the flavor of milk. info 
One symposium will deal with lactic acid cultures. Means of detecting adulteration of butterfat continue as V 
P. R. Elliker, Oregon State College, will be chairman. to receive the attention of the dairy chemists as evidenced ects 
Members participating will be: J. M. Sherman of Cornell by the appearance of several reports on the program re attit 
University; M. L. Speck, North Carolina State College; lating to this subject. 
F. E. Nelson, lowa State College; F. J. Babel, Purdue a pee 
University; and M. E. Powell, Knudsen Creamery Com- “* 


pany, Los Angeles. Recent developments in the prepara- CHOCOLATE MILK RESEARCH FOUNDATION ~ 








tion of Starter Cultures will be discussed by V. W. Greene ORGANIZED and 
and J. J. Jezeski of the University of Minnesota, D. D. Top executives of four major chocolate ingredient 

Deane and F. E. Nelson of Iowa State College. Univer- manufacturers met in Chicago and launched plans for a = 

sity of Wisconsin researchers will report on new methods national program to encourage more drinking of choco- ve 

in the making of cottage cheese. late milk and chocolate dairy drink. “e 

A symposium will be held on the importance of dairy Directors of the newly-formed Chocolate Milk Re 
products in Human Nutrition. D. H. Jacobsen of the search Foundation — John W. Erickson, vice-president, 
American Dairy Association will preside. Panel members Chocolate Products Co., Chicago; Fred W. Drenk, vice- 
will be: H. DeGraff, Cornell University; Margaret Ohl president and general sales manager, Robert A. Johnston 
son, Michigan State College; D. B. Coursin, St. Joseph’s Company, Milwaukee; Hunt Hamill, vice-president, Krim- 

Hospital, Lancaster, Pennsylvania; C. A. Elvehjem, Uni- Ko Corp., Chicago; and Donald F. Bowey, president, pal 

versity of Wisconsin, R. T. Holman, University of Minne- Bowey’s Inc., Chicago -- disclosed plans for a widespread Ch 

sota; and Zoe Anderson, National Dairy Council. mninneaeiis program of education and information. Tr 

One afternoon session will be devoted to current re- Formation of the industry foundation is the culmina- for 

search on the manufacture of cheese. Ricotta, Cheddar. tion of joint thinking by the nueoatieees of Ghee tome tual m” 

Liederkranz, and Blue cheese will be discussed. ing companies. Although all four are on a competitive mi 
A number of papers of immediate interest to the mar- basis, they felt all would benefit by joining together to 

ket milk industry will be presented. Topics will deal with inform the public of the nutritional and healthful values M 

feathering of coffee cream, keeping quality of pasteur- of chocolate milk, as well as its refreshing and _ tasteful Hi 

ized milk, and testing milk for inhibitory substances. appeal. . 

re 

In 

2 ss 

he Truth About Finishes! sarker attoy-Bonvep - 

“ pr 

tr 

Heer nit HOT-DIPPED GALVANIZING Provives 7 108 i 

sum =6TIMES MORE ZINC PROTECTION THAN PLATED FINISHES " 

Electro-plated finishes eventually scuff and scratch . . . like a thin metal veneer. About one ounce N 

of zinc is used for an entire case . . . less than 1c worth. Hot-dipped galvanizing, as Barker has B 

perfected it, actually forms an alloy bond between li 

the steel and thick protective molten layer of zinc R 

which penetrates into the pores of the hot metal. R 


7 to 8 ounces of pure zinc to the case .. . from 6c 








No. 126RB — 24 QTS. to 7c worth. Result: Barker cases stay brighter | 
longer — 6 to 7 times more rust protection. That's 
why more and more farsighted buyers are buying 
Barker Alloy-Bonded Hot-Dipped Galvanized Cases t| 
. more value at no extra cost! n 
0 
BARKER BUMPER BARS 
\ 
“Double-V” bottom reinforcing bar . . . latest im- 
provement on all NuNESTyle” Paper Carton Cases. 
Prevents squeeze-ups and end-jamming on conveyor t 
system. Bottom frame wire of adjoining case can’t ‘ 
smash through this solid 16-point welded crash- . ; 
No. 122.5RB — 12 HALF-GALS. OR 20 QTS. proof bumper. No. 8511-A-2— OBLONG HALF-GALLON CASE | 
\ 
: ane ain STANDARD OF THE INDUSTRY “The Case of Perfection with Corner Protection” 





ARKER 


MARS. OF WIRE CASES BARKER EQUIPMENT COMPANY | 
655 SEVENTH STREET KEOSAUQUA, IOWA : 
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Research data and findings, the result of scientific 
studies at several universities, will be incorporated into 
information distributed by the foundation to milk dealers 
as well as to the consuming public. These research proj- 
ects involve nutritional studies, health benefits, consumer 
attitudes and market surveys. 

Special promotions, in which the Chocolate Milk 
group will participate include the annual “June is Dairy 
Month,” a special “September, Back to School” program, 
and a national “Chocolate Month” promotion in November. 

During the summer months emphasis will be placed 
on the serving of chocolate milk or dairy chocolate at pic- 
nics and backyard barbecues. Special recipes using choco- 
late milk in desserts and baking are also being developed 
by the foundation’s home economist. 


WILL A. FOSTER HEADS SALES 
EXECUTIVE CLUB 

Will A. Foster, Vice-President, Borden Cheese Com- 
pany, was today elected President of the Sales Executives 
Club of New York, succeeding Joseph L. Wood, Assistant 
Treasurer, Johns-Manville Corporation. Mr. Foster served 
for four years as Vice-President of the club and for two 
years prior to that as Chairman of the Education Com- 
mittee. 

Other officers elected were: John M. Fox, President, 
Minute Maid Corporation, as Vice-President; John W. 
Hubbell, Vice-President, The Simmons Company, as Vice- 
President; James J. Todd, Passaic Herald-News, as Sec- 
retary; Philip J. Kelly, General Manager, Chivas Brothers 
Import Corporation, as Treasurer. 

Elected to serve as directors were the following: John 
T. Collins. President, New York Automatic Canteen Cor- 
poration; George F. Johansen, President, Advertising Dis- 
tributors of America, Inc.; Robert S$. Larkin, Sales Promo- 
tion Manager, Philip Morris & Company; George E. Sud- 
dell, President, Eastman Kodak Stores, Inc.; Jasper M. 
Gregory, Sales Promotion Manager, The Texas Company; 
M. K. Katz, Senior Merchandising Manager, Gimbel 
Brothers; Charles T. Lipscomb, Jr., President; J. B. Wil- 
liams Company; Kenneth D. Lozier, Vice-President, St. 
Regis Paper Company; and Al N. Seares, Vice-President, 
Remington Rand, Inc. 


* 
DISNEYLAND PARK TO HAVE ADA EXHIBIT 


“Today's Food Builds Tomorrow’s Man” will be the 
theme of the American Dairy Association exhibit in Dis- 
neyland Park. Scheduled for opening around the middle 
of July, the 160 acre park is located at Anaheim, Cali- 
fornia. It is expected that about five million people will 
visit the exhibit each year. 

The exhibit featuring dairy foods will be located in 
the Tomorrowland section of the park. The role of milk 
and milk products in building healthier and happier peo- 
ple will be vividly portrayed through the use of a display 
which will blend with the Tomorrowland atmosphere of 
the area. 

The American Dairy Association’s participation in 
the Disneyland Park project is a part of the organiza- 
The 


sponsorship of the Disneyland television show which rates 


tion’s growing ties with the Disney organization. 
as one of the nation’s top ten TV shows, and a part of the 
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STAPLE YOUR CARTONS 
for SATISFACTION 


Cle Cwund 



































with 
SENECA WIRE 


* Dependable PERFORMANCE 
* Uniform QUALITY 
* Reliable service 


You'll be better satisfied every step of the 
way—with Seneca Stapling Wire for your milk 
cartons! Dairies everywhere find that Seneca 
Wire is right for their needs because it offers 
—high uniformity for “smooth going” in 
production stapling operations . . . high 
quality to safeguard your milk in delivery 
.. + prompt and friendly service. What- 
ever your needs in stapling wire—let 
Seneca help you! 


WRITE TODAY FOR 
COMPLETE INFORMATION 


SENECA WIRE 


AND MFG. COMPANY 
FOSTORIA - OHIO 


Representatives in Principal Cities 
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MEMO TO: 








P. O. Box 501 


Name 
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LUTHER A. KOHR 
DAIRY ENTERPRISES 


(Established 1949) 


Without obligating me in any way, 


please send me details about: — 


[_] Monthly newspaper for Route 


Salesmen to pass out to Retail 
Trade, which Newspaper will help 
to sell my by-products and give 
my customers a chance to win 
$75.00 in cash prizes every month. 


[_] Please send me absolutely free for 


7 weeks your weekly bulletin 
board Training Publication for 
Milk Route Salesmen. 


Your monthly Training Publica- 
y a4 


tion for distribution to Milk 
Route Salesmen. I have 
Route Salesmen. 


[_] Letters for soliciting new business; 


letters explaining the importance 
of retail deliveries; for customers 
who owe the dairy money; letters 
to new brides; to parents of new 
babies; to customers who quit. 


[_] Send me data about how you'll 


print our bills with recipes and 
educational data about milk on 


back side of bill. 


Name of Dair) 


Address 


York, Pa. 


of person to whom data should be sent 


Mickey Mouse Club TV show, scheduled to) begin i 


October, are other phases of the association’s use of Dis- 


ney fame to expand sales of dairy foods. 


Recent meetings have been held with Walt Disney 
Productions to expand further the merchandising value of 
the association’s relationship with the several Disney enter- 
prises. At the present time Disney characters are being 
used in June Dairy Month promotional material, and mil- 
lions of copies of Disney-produced comic books plugging 
dairy foods have been distributed. During the coming 
year there will be more merchandising activities built 


around the attention-getting Disney characters. 
* 


LINEN SUPPLY GROUP PLUGS DAIRY 
PRODUCTS 


During June members of the Linen Supply Associa 
tion of America will carry four-color truck posters on 
their more than 2,500 delivery vehicles urging the pub 
lic to enjoy more dairy products for health. 


The 14” x 22” poster is a part of the Association’s 


vear-around public relations program, in which linen sup- 





pliers in nearly every city and town in the United States 
carry posters in support of worthy civic causes and those 
industries and professions that are instrumental in help- 
ing the public to maintain high standards of health and 
sanitation. 


The Linen Supply Association of America, which has 
its headquarters in Chicago, is the national trade group 


for 1070 linen and towel suppliers and allied firms. 


MICHIGAN DAIRY BOOSTERS PLAN 

GRANDADDY OF SUMMER OUTINGS 

Three very large days are being groomed for the enter- 
tainment of the dairy industry in Michigan according to 
an announcement from the Michigan Dairy Boosters. A 
summer outing sponsored by the Boosters with industry 
people and suppliers making up the crowd will be held 
at Traverse City, famed vacation spot on Lake Michigan. 
The dates are June 21, 22, 23. 

The three-day outing will be crammed with recre- 
ational bonanza’s ranging from golf to cruises on the 
lake. Specifically the schedule calls for golf, bridge, 


fashion show (for the ladies’ men), a treasure hunt, a 
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smorgasbord, dancing, cruises, and a ring-tailed, button 
popping banquet to bring things to a climax. 


Prize money to the tune of two thousand smackeroos 
has been accumulated and will be dispersed with a lavish 
hand to the triumphant in the bushel or so of contests 
that will mark the affair. 


Price of the outing $25.00 for husband and wife. 
This covers the three days. All requests for reservations 
must be sent to the Park Palace Hotel in Traverse City, 
Michigan. 


EFFECTIVE LEGISLATIVE ACTIVITY 
PROCEDURE OUTLINED 


What the individual member of an association can 
do to make the legislative activity of his organization 
more effective is outlined in a succinct letter put out by 
the Legislative Committee of the National Association of 
Refrigerated Warehouses. Although the letter is directed 
to warehousemen its observations are food for thought 
in the dairy industry. 


You and Legislation 
The most effective legislative activity comes from 
the grass roots — from a Congressman’s or Senator's own 
constituents. They know their jobs depend on you — so 
they listen to you. 


Your NARW office and your Legislative Committee 
can write letters or visit the offices on Capitol Hill. We 
can testify before Committees and otherwise present your 
views. But in the final analysis it’s what the voters back 
home —like you—tell the lawmakers that decides the 
issues. 


As this session of Congress progresses, you and your 
business will have a vital stake in much of the legislation 
Congress considers. Some, like anti-government competi- 
tion, will be highly favorable to you; others, such as steep 
increases in minimum wages will be definitely detrimental. 
The NARW Legislative Committee and your Washington 
office will be actively supporting or fighting these meas- 
ures, in your interests. BUT YOU MUST HELP. 


Here’s what you can do: 


1. Establish and maintain regular contact with your 
Senators and Congressmen. Give them your views on 
important issues. Congratulate them on favorable votes. 
Offer friendly criticism when you differ with their vote. 
Let them know who you are. Inform them about the 
importance of your industry. 


2. Complete and return the enclosed Congressional 


Information Sheet. The information it furnishes will be 
used to develop a Congressional Contact File. It will be 
used when the chips are down and your interests at 
stake — when we must know who you know to get a 
job done. It will be used to keep you alerted about 
important activities of your Congressional friends and 
when is the most strategic time to contact them on 
specific issues. 


Remember . . . . your Association is helping you 
. . your interests are at stake... . your Congress- 
men and Senators do the voting... . YOUR HELP IS 
NEEDED .... STARTING RIGHT NOW. 
June, 1955 








Quikold’s 





exclusive new 
serv-A-eshelf 


spurs self-serve sales! 


Unique stainless steel SERV-A-SHELF cooler gives you 
an extra dairy counter, makes loading and food han- 
dling easier . . . adds valuable display and work space. 
Easy-reach accessibility speeds impulse sales of bottle 
and package dairy foods. Trouble-free, whisper-quiet 
QuiKold operation cuts maintenance costs, boosts 
profits. 


WRITE TODAY FOR CATALOG SHOWING COMPLETE QUIKOLD LINE 
BUILT AND BACKED BY 28 YEARS’ REFRIGERATION KNOW-HOW 









the inside story 

Quvuikold 

cool: R:-in 
coils 


++. are right in 
the storage area 
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: 
Value 


IN BACTERICIDES 


¢ KLENZADE X.-4 
SODIUM HYPOCHLORITE SOLUTION 





New and improved — nearly 40% more bactericidal 
power at no increase in price. 


Sodium Hypochlorite content increased from 4.62% 
to 6.4%. 


Saves money — goes one-third again as far. 


Lower pH, kinder to hands —use dilutions are non- 
injurious to equipment. 


Leaves no film, sediment, or deposits —rinses clear 
and free — easily diluted — always ready for use. 


One of America's most popular and widely used safe 
bactericides for dairy farms and plants. 


KLENZADE PRODUCTS, INC. 


Branch Offices and Warehouses Throughout America 
BELOIT WISCONSIN 







FOR SANITIZING 
A) FARM BULK TANKS 
. TANK TRUCKS 
MILK CANS 


VATS 


KLENZADE FOG SANITIZER 
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R. J. WERNER BECOMES MIF EXECUTIVE 
DIRECTOR 


The Board of Directors of the Milk Industry Founda- 
tion at a regular meeting held on May 12 elected Richard 
J. Werner the chief executive officer of the Milk Industry 
Foundation. 

Mr. Werner came with 
the Foundation five years 
Execu 


ago as Assistant 


tive Director, later was 
promoted to Associate 
Executive Director, and 
becomes Executive Di- 


The 


operates in the 


Foundation 
United 


States, Canada, and ten 


rector. 


foreign countries. 
Prior to coming with 
the Mr. 


Werner held positions in 


Foundation, 





several 
milk 


ducer to field manager of a large dairy company. Besides 


phases of the 


RICHARD J. WERNER 


business from pro- 
his wide knowledge of the industry, he has been promi- 
nent in education, having served as State Supervisor of 
Agricultural Education and Commissioner of Secondary 
Education for California. Later he was President of Hart- 
nell College, also in California. 


An Active Industry Participant 


Born in Minnesota and raised on a dairy farm, he 
worked his way and was graduated from Oregon State 
College with a B.S. degree in 1917. 
first World War, he was engaged in dairy farming as a 


After service in the 


producer in Manteca, California. Later he became an 
employee of the Golden State Dairy Products Company 
and rose to the position of field manager of the company. 
He was later appointed manager of the California Dairy 
Industry Advisory Board, a position which he held from 
1945 to 1951 when he was selected for the position with 


the Milk Industry Foundation. 


Mr. Werner, who has served his country during both 
wars as an infantryman, is the holder of numerous mili- 
tary medals and honors for his distinguished service. He 
holds seven battle stars for participation in European com- 
bat during World War II and is the recipient of the Bronze 
Star, the Legion of Merit and the Purple Heart. He is a 
commander of the Order of the Italy; com- 
mander of the Orange Nassau of the Netherlands; and 


Crown of 


holder of the Croix de Guerre with palm from both France 
and Belgium. 


Mr. Werner is well known as a scholar and educa- 
tor in academic circles throughout the United States for 
his work as president of Hartnell College. Besides the de- 
gree of Bachelor of Science, he has received the Master of 
Science degree from the University of California and the 
Doctor of Science degree from the University of Naples, 
Italy. 

In addition to his many activities, Mr. Werner takes 
an active part in civic and charitable organizations. He is 
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a past-president of Salinas, California Rotary Club, and 
at present an active member of the Washington, D. C. 
totary. 

He is a member of Gamma Sigma Delta, National 
Honor Society of Agriculture; State Farmer Degree of the 
Future Farmers of America; Phi Kappa Phi, Scholastic 
Honor Society; American Dairy Science Association. 

e 
MILK INDUSTRY FOUNDATION COMPLETES 


ANOTHER SALES TRAINING COURSE 

Certificates of graduation were awarded to the mem- 
bers of the April Class of the Milk Industry Foundation’s 
Sales Training Institute at a luncheon at Hotel Statler, 
Washington, D. C. 





better 

protection 
of Dairy ——— Manufacturers, pointed out that 695 for all 
| _ painted surfaces 






In presenting the certificates to the new graduates, 
John Marshall, Executive Director, National Association 





use the paint systems 
proved in milk plant use! 


Maintenance painting experience in 
many milk plants proves that these 
14 painting systems will take the guess- 
work and high cost out of your main- 
tenance painting. 
Our free national survey report shows 
how these 14 systems provide better 
Members of the April class of the Milk Industry Foundation’s Sales 


Training School swelled the total number of graduates to 695. protection for every type of equipment 
and surface in your plant. 





— ti 


men have now been graduated from the Institute in its 
four years of operation. “This is positive proof that the It also reports on methods found 
industry is facing up to its ever-greater sales responsibili best to protect against special condi- 
ties,” ‘ arsh: ai . . 
les, Mr. M shall said. tions of temperature extremes, mois- 

Graduates of the Sales raining Institute come from ture, mold, caustics, moisture travel— 
41 States, District of Columbia, Puerto Rico, Hawaii ; , 
i ad and gives a money-saving touch-up 
Janada. 

plan for hard wear areas. 





FREE! A copy of this useful 

national milk plant survey 

At: will be sent free on your 

lag business letterhead request. 
Write today! 


en 


TROPICAL PAINT COMPANY 
1172-1226 W. 7Oth St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 





“Friend, if it wasn’t for us, this wouldn't be the land of 
milk and honey!” 
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ST. LOUIS PREPS FOR WEEK OF 
DAIRY CONVENTIONS 


JOINT DAIRY Conventions Committee, which, with 


special subordinate committees, is planning the 


entertainment features of the October week of the 
1955 conventions of International Association of Ice Cream 
Manufacturers and Milk Industry Foundation, held a first 
meeting in late April in St. Louis, with local and national 
representatives of the milk and ice cream organizations 
and also of Dairy Industries Supply Association partici- 
pating. 


International Association of Ice Cream Manufacturers 
will open the 1955 Conventions Week in St. Louis with 
its 51st annual convention, October 23-26. That conven- 
tion’s final session will be held jointly with a first session 
of Milk Industry Foundation’s 48th annual 
MIF’s sessions will conclude October 28. Dairy Indus- 
tries Supply Association’s will be a stand-by role through- 
out the week. 


convention. 


By agreement among the organizations, Karl G. Meyer 
of Banner Creamery Co., representing IAICM, will act as 
General Chairman of the Dairy Conventions Committee. 
Arthur Kerckhoff, Jr., Pevely Dairy Co., selected by MIF, 
Carl G. 


and Meyer (not to be confused with Karl G. 





5000 gallon transport trailer. 
Steel Outer Covering. 


Stainless 


Rear service vestibule on farm pick-up tank. 








When 


Dairymen know they can count on the performance of 
Portersville equipment for fast, economical milk trans- 
portation. Engineered by tank specialists, advanced 
design and careful attention to all sanitary features 
are a part of every Portersville Transportation Tank. 
Whether you need large capacity trailer transports, 
in single or multiple compartments, or farm pick-up 
tanks, you will find them all at Portersville. Your dairy 
will be better equipped in the future if you specify 
Portersville today. 


Meyer), Meyer-Blanke Company, selected by DISA, serve 
as Vice-Chairmen. The enterprises of which the three 
respectively are officers of companies with St. Louis head- 
quarters. 

Members of the national staffs of the three collabo- 
rating associations, Ernest B. Kellogg, MIF, Robert H. 
North, IAICM, and Joseph S$. Cunningham, DISA, join 
the the Executive 
Committee of the Dairy Conventions Committee. 


Chairman and Vice-Chairmen in an 

Among the joint features which the committee is 
planning are an opening social event on Sunday evening 
October 23; a Collegiate Night on Tuesday, October 25; 
a Theater Night on Wednesday, October 26; Ladies’ events 
on several days during the week; plant visitations; pos- 
sible other special events; and general welcoming activities. 

To be closely responsible for the respective events 
and activities, the Committee’s Chairman and Vice-Chair- 


men have appointed, to be chairmen and vice-chairmen 


of special project committees, St. Louis area men and 
women, many of whom took part in the April Planning 
meeting. The special project committee heads so far an- 
nounced are: 










Write for complete information. 


ortersville 


Stainless Equipment Corp. 


PORTERSVILLE, (BUTLER COUNTY), PA. 
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Howard H. 
Watters, 


Swacker, Beatrice 
Sealright Company, 


Reception Committee 


Foods Co., Chairman; Ed 
Vice-Chairman. 
Special Events with Sunday's social feature a prime 


Albert H. Knese, Blanke-Baer 
Chairman. 


responsibility teiih otal 
Preserving Co., 

Collegiate Night—Prof. W. H. E. 
Neil C. 


Reid, University of 


Missouri, Chairman; Angevine, Meyer-Blanke Co., 


Vice-Chairman. 


Theater Night—Oliver W. Hickel, Warner-Jenkinson 
Mfg. Co., Chairman; Fred Schulenberg, Anheuser-Busch, 
Inc., Vice-Chairman. 


Ladies’ Events—Marie Harrington, St. Louis Dairy 


Mabel Henry, Sealtest, Vice-Chairman. 
Plant Visitations—Charles E. Driver, St. 
Sam Scism, The Borden 


Council, Chairman; 


Louis Dairy 


Co., Chairman; Vice- 


Chairman. 

Early in May a St. Louis Hotels Convention Reserva- 
the the St 
vention and Publicity Bureau, began the entering of room 


Company, 


tion Bureau, under direction of Louis Con- 


industry members. 


reservations for dairy 





Consult the American Milk Review’s BUYER’S 
GUIDE for convenience in locating the supplies 
and equipment that you need. The BUYER’S 
GUIDE appears on page 94 of this issue. 


Heauy Cream 


Continued From Page 





the them to, 


and urge 


If things don't go Way you want 


threaten to resign, all your friends, if any, to 


do likewise. 


“If you're appointed to a committee, forget it, they 
might want you to attend a meeting. 
“When you get a letter from the association, throw 


it in the waste-basket, they might want you to do some 
work, 

“Never pay your dues on time. Let ‘em worry a 
little bit in the office. Be against anything that’s new. 


The old ways were plenty good enough for grandpa, and 
they're plenty good enough for you. 


“When a meeting is called, stand in the lobby and 


talk for an hour or two. 
Don’t do any work. 


Don't let anybody hurry you. 


Then, when others break their necks 


to help the association along, you can howl that it is 
being run by a clique.” 
It is important for all milk dealers to participate 


in dairy the milk 
should remember this: Even though he is small and feels 
he has problems that are peculiar only to his own opera- 


tion, he should attend state 


association affairs, and small dealei 


dairy convention meetings. 


If more of the operators of small, independently- 
owned operations would participate in their association 
affairs, fewer of these small companies would be passing 


out of existence. 


June, 1955 







No danger 
of Settling». 












Whether you 
are set up for 
Quick Vat 

Cooling ... 


«eee 
-* 


Or whether 
you are set up 
for Slow Vat 
Cooling ... 


Fe was” 


with Krote 
Stabilized Chocolate 
Havoted Powder 


Choose the powder best suited to YOUR operation. 
No. 1 specially made for quick cooling. No. 3 withstands 
slow vat cooling and excessive pumping after cooling. Both 
give a delicious flavor, make a fine, low-viscosity, chocolaty 
drink that will not settle. 
adjustments in sweetness and strength without destroying 
balance. Order 40 lb. trial case by writing Phenix Foods 
Company, Dept. M-655, 460 E. Illinois St., Chicago 90, Ill. 





Greater safety range allows for 


Premiums of Proven Pulling Power help you sell chocolate made 
with Kraft Powder. Ask our salesman for details—or write us! 


$2.95 


value 






Pinking Shears. Extraordinary 
$2.95 value—but only $1.00 


to your customers! 
Quikut Knives. Extraordinary 


$1.00 value—but only 25c to 
your customers! 


$1.00 


value 


*o*# wee ee eee “ReaWweoCrpreeeeReaeRERERT ESB ae Fe 


Manufactured by PHENIX FOODS COMPANY, chicago, m. 
Division of KRAFT FOODS COMPANY 





sell more of 
your butter by 
SLICING IT! 


Slicepak Machine installation at Hotel Bar Foods 


...at no increased 
production cost! 
94d 4)'/).4 Standard Yq lb. print is sliced 


into 16 pats that DO NOT 
stick together. 


SLICEPAK is produced on Slicepak Unit 


designed to integrate with 
i coselolot uo Ws \/ Co) y ole (onl AOmE Wl op 
IW) CoCod ob betes 


SLICEPAK Measures easily, serves 


perfectly; sells more of 


YOUR BRAND BUTTER! 


SLICEPAK EQUIPMENT is now being 


installed by the 5 largest butter distributing 
companies” in the U.S. 


GET IN ON THE GROUND FLOOR. 


1D) 50) 1D) EO) By. 0 6 


SLICES ARE HERE 
TO STAY. 

Available on extremely 
favorable rental plan. 


B. REDMOND & SON, INC. 
Dept. AM-65 
42 N. Moore St., New York 13 


ab slo seel-1-Moy eM a-leA0l-1-1 m 





R. A. BLUNT NAMED PRESIDENT OF GLASS 
CONTAINER INSTITUTE 


Royden A. Blunt was elected president of the Glass 
Container Manufacturers Institute, Inc., at the Institute's 
eleventh annual meeting at The Greenbrier Hotel, Whit 
Sulphur Springs, W. Va., today. 


Mr. Blunt is president 
and general manager of 
the Buck Glass Com. 
pany, Baltimore, Mary- 
land, one of the seventy 
four manufacturers of 
glass bottles, jars, clos 
ures and supplies which 
' comprise the Institute's 
'membership. For the 
' coming year, Mr. Blunt 


will head an association 





: whose members now 
ROYDEN A. BLUNT produce some eighteen 
billion glass containers annually. 

J. P. Levis, chairman of the board of directors of 
Owens-Illinois Glass Company, was elected first vice- 
president of GCMI, and F. W. McDonald, vice-president 
and general manager of Glass Containers, Inc., second 
vice-president at the industry meeting. 

Mr. Blunt, the new GCMI president, is a native of 
Kokomo, Indiana. He was graduated from Festus High 
School, Festus, Missouri, in 1910, following which he 
studied mathematics, physics and mechanical engineering 
He began learning the glass business at the age of twenty 
at the Pittsburgh Plate Glass Company in Kokomo, work 
ing there from 1912 to 1916. 

During World War I, Mr. Blunt served as an Army 
civilian employee on the production of gases. Returning 
to the glass business in 1919, he joined the Corning Glass 
Works as a department superintendent. 

Joining the Buck Glass Company in 1927 as general 
manager, Mr. Blunt became vice-president and general 
manager in 1928, and president and general manage! 
in 1947. 

Mr. Blunt’s residence is Dorsey Hall, Ellicott City, 
Maryland. 

® 
SAUSAGE MANUFACTURER TELLS DMI OF 


ADVERTISING HAZARDS 


How innocuous molehills can develop into terrifying 
mountains was described by Scott Petersen, Jr., of Scott 
Petersen Sausage Company at the 30th annual meeting 
of the American Dry Milk Institute. 

Nonfat dry milk solids are used in the sausage busi- 
ness to enhance texture, appearance, and flavor. Mr. Peter- 
sen said that the usual practice is to add about 3% pe! 
cent of the nonfat dry milk solids. “In fact,” he said 
“5 per cent could be used to advantage and up to 8 pet 
cent could be used to advantage in some meat products.” 

“How does it happen then,” asked Mr. Petersen, 


“that we find a strong tendency on the part of our indus 


try to advertise products as “All meat’ as if it were al 
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GLASS indication of quality when every sausage maker knows it 


js not? We all know that there are a lot of elements that 


come under the classification of meat which can make an 
he Glass inferior product. Se more 0 


nstitute’s “The trouble lies, like all troubles, in various sources. 


1, Whit First, it probably goes back to the day when labelling was 
haphazard and the unfortunate name of “skim milk” was our utter b 
president hung on the product. Possibly the product itself was not 


nager of the thing it is today, but the impression of a second rate 
ager 0 : ; 


, food or substitute was there. This idea was implanted in 1 
ss Com- ‘ ‘ ; 
the public mind and was a natural breeding ground for a_ | 
e, Mary . 


major disaster. This disaster was the gimmick dreamed up 


seventy by some advertising executive in his Martini-lined cell of 
urers of “All-emeat.” It is incredible, but a whole industry was 
rs. clos waylaid by this clever and meaningless phrase. It is dif- 


hicl ficult to know which is the chicken and which the egg in 
CS Which ‘ os P 

i wee this situation — whether the advertising slogan, effective 
—— because of the deeply planted misconception in the pub 


For the lic mind — or the false belief in the minds of some major 
[r. Blunt purchasers of sausage led to standards being set for sau- 
ssociatior sage makers.” 

‘rs now So powerful has this concept, based on a false prem- 


ise, that Mr. Petersen concluded that it was almost impos 
sible for one firm to buck the trend. He said that his 
company had considered developing an advertising cam 


eighteen 


ectors of paign around the slogan, “Better than all meat” but gave 


rst vice- it up in the face of the power behind the “All Meat” idea. 


& 
CHICAGO GROUP ELECTS D. M. HEMB 


Donald M. Hemb, president, Elgin Milk Products 
Co., was elected president of Associated Milk Dealers, 


president 

saeaaiiall THE NEW CHIPLOMAT 
native ol 
tus High 
vhich he 


Butter pat sales up 30% 


Inc., at that organization’s 20th Annual Meeting recently. 
Mr. Hemb succeeds Wal- 


Petes and GROWING EVERY DAY! 


of Meadowmoor Dairies, 


rineering, 
f twenty 


10, work 


who completed two years 
an Army) as head of the associa- 


HIGHEST HOURLY PRODUCTION of any 


soled we eeloCodebbel-Moadostlotol(-e 


» M4 . 
ceturning tion. 
ing Glass 

The group represents 
about 50 dealers distrib- 


uting 90 per cent of the . PERFECT PATS, cut through completely 
milk and cream sold in and cleanly, beautifully embossed 
the Chicago area. Not glazed from heat 


s general 
| general 


managel 





ott City Other officers elected 


at the meeting were Eric . USES PARCHMENT FROM ROLLS, 
E. Hedlin, Hedlin’s Dairy and H. W. Peters, Hawthorn- 
Al OF Mellody Farms, vice-presidents; Henry Melin, Hamilton 
Dairy Co., secretary; and John Duzansky, Pure Farm 


Dairy Co.. treasurer. . PERFECT WRAPS, no wrinkled 
terrifying 
of Scot! David Shankman of Capitol Dairy Co. and W. N. unsightly parchment. 


Waterstreet of The Borden Company were elected to the 
Board of Directors. Directors re-elected were E. G. Ebbe- 
= sen, Ogden Dairy Co.; L. G. Glick, Western-United Dairy YOUR BEST BUY. 
a marae Co., William Hunding, Hunding Dairy Co.; S$. A. Kosta- New reduced rental or outright purchase plans. 
kos, Honey Hill Creamery Co.; James Kraml, Kram] Dairy; 
ap Oscar Kuehn, Theodore Renz & Sons, Inc.; F. H. Kull- 
man, Jr., Bowman Dairy Company; Robert G. Morey, CHIPLETS INC 
to 5 pel : 7 : : > . 
Brook-Hill Farms, Inc.; Fred W. Rueter, Rueter’s Dairy 7 ° 


yroducts. 


DONALD M. HEMB 


not obsolete troublesome sheets 


meeting 


it 3% per 


Co., Inc.; W. R. Schaub, Meadowmoor Dairies, Inc.; H. Dept. AM-65 
Petersen, Stanley Wanzer, Sidney Wanzer & Sons, Inc.; and Erwin 42 N. Moore St., New York 13 
ur indus- 7: aN = ’ ll SS 
arn, Downers Grove Cloverleaf Dairy. 
were al 
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PER CAPITA CONSUMPTION SHOWS 
NO W / SLIGHT GAIN 
e@ 


Trends in fluid milk consumption have been the dai 


subject of a great deal of study in recent years. Reason aw 
CHURN 3 W-\ fe) °] was the sharp decline from the high of 1945. Stewart 


Johnson, University of Connecticut economist, finds that 






ha: 
the decline stabilized about 1949 and since then has 
wtte Starter been showing some slight improvement. Compared with wh 
pre-war levels, however, consumption shows a_ very ye 
healthy increase. 
. / iealthy increase ‘a 
7 ¢ctivator. The consumption of fluid milk in Connecticut was 


.84 of a pint per person daily in 1954. Compared with 
INCREASES SALES 
Qs FLUID MILK CONSUMPTION IN CONNECTICUT Sa 

Buttermilk 


TOTAL AND PER CAPITA, 1938-1954 






Sour Cream dh 6 ee | 

Cottage Cheese +— TOTAL 

Dry Milk Solids Buttermilk o 160 wa | 

° 

Controlled starter activation is the basic principle of ® | 
our Churn Flavor. Dairy scientists have proven that teed 
the addition of certain natural milk elements invigor- w t 
ates the action of the starter. Churn Flavor brings out 2 120 |! 


and enhances all the natural flavor of your products. 


Free Sample on Request S i990 si«945itst«aS 1954 


1949, five years earlier, total sales were up 13 per cent, 

















humlea’s Lasorartorics 


1 =the result of a 10 per cent increase in population and a 
eee LEBANON, INDIANA a 2 per cent increase in per capita rate of use. , 
The population of the United States is increasing at p 
an accelerating rate. During the past 15 years, U. S. pop- ke 


ulation increased by 23 per cent. If the rate of increase 
during the past 12 months (1.75%) should continue, U. S. 








aa ‘ se 
population will increase by 30 per cent in the next 15 ‘ 
years. " 
The rapid increase in per capita rate of use between n 
1940 and 1945 was due to rising consumer incomes, short- 
ages of other protein foods, and moderate retail milk t 
prices associated with governmental subsidies and _ the f 
shift to every-other-day delivery on retail routes. The . 
subsequent decline ended in 1949 in Connecticut. Per 
capita rates of use have edged up slightly in recent years 
from their post-war lows, and current rates in Connecticut 
and throughout the country are well above those prevail- 
ing at the start of World War II. 
Class | Sales, People Per Capita 
Year Quarts Daily Buying Milk Use, Pints Daily i \ 
1938 521,000 1,590,000 .66 ( 
1939 540,000 1,604,000 .67 1 
1940 561,000 1,615,000 .69 
1941 601,000 1,652,000 73 
1942 695,000 1,698,000 82 P 
1943 754,000 1,714,000 88 | 
1944 786,000 1,700,000 92 
1945 813,000 1,691,000 96 : 4 
1946 849,000 1,845,000 92 ( 
“Stop shouting! Everyone in our office is mare rr myn ~ | 
already a staunch booster of DiamMonp Hardnox® 1949 811,000 1,980,000 82 | 
bottle washing compound!” 1950 819,000 1,970,000 83 
If you and Hardnox haven’t been introduced, 1951 835,000 1,996,000 4 
es ; , ‘ 1952 872,000 2,078,000 85 
now’s the time to get acquainted. Call your DiamonpD 1953 895,000 2,120,000 ‘34 
distributor today! 1954 918,000 2,179,000 84 
114 American Milk Review 
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OHIO GROUP HONORS AKRON DEALER 
Forty-two years of service in the Akron and Ohio 

Akron milk 

award from the Ohio Dairy Products Association. 


dairy industry have earned an dealer an 
Paul L. Rhoades, owner of Chestnut Ridge Dairy, 
has received a plaque from ODPA. 
Rhoades is also proud of another accomplishment, 
Ohio and the 
He and his father before him have served one 


which set a record for dairies in 


country. 


may 


customer for 59 continuous years. 








Paul Rhoades proudly displays the plaque presented to him 
by the Ohio Dairy Products Association. 


Mrs. Dora Zook, now 82, and living at 851 Eastland 
Ave., Akron, has been a Chestnut Ridge and Rhoades 
dairy customer since 1896, the year Paul's father, Joseph 
P. Rhoades, began to sell milk from his farm-dairy 
located in the old Springfield section of East Akron. 

In 1913 Paul Rhoades went into business for him- 
self, buying milk from his father. He established his first 
route in East Akron in the vicinity of his father’s farm, 
traveling by horse and wagon. Now the dairy’s fleet of 
modern trucks covers the city. 

Chestnut Ridge Dairy is at 2776 Albrecht Ave., in 
the Ellet district of Akron on part of the old Rhoades 
farm. The original dairy plant, built in 1926, is still in 
use but additions have since tripled its size. 


NUTRITION IN INFECTIONS THEME 
OF CONFERENCE 


A two-day conference on “Nutrition in Infections” 
was held at the Barbizon-Plaza Hotel under the auspices 
of The New York Academy of Sciences on Tuesday and 
Wednesday, May 24 and 25, 1955. 


Seventeen noted nutritionists and scientists from sev- 
eral States, plus Doctors Joachim Kuhnau, University of 
Hamburg, Hamburg, Germany, and Ruben Lopez-Toca, 
University of Havana Medical School, Havana, Cuba, 
delivered papers covering the role of nutrition in the pro- 
phylaxis and treatment of disease, experimental deficien- 
cies, effects of vitamins and antibiotics, ete. 

Doctor W. A. Wright, Medical Director, Pfizer Labo- 
ratories, Division of Chas. Pfizer & Co., New York, pre- 
sided as conference chairman. The first day’s sessions 
were under the guidance of Dr. Norman H. Jolliffe. 


June, 1955 





‘“A-P-C Fittings 
Offer Cost-Saving 
SHORTCUTS to C.1.P. 
Line Installation” 


Yes, you’ll save money converting to Clean-In-Place 
permanent lines if you use A-P-C Fittings. The clever 
round joint connection can be spanner-wrench tightened 
easily to any tension needed to take up line sag. Pre- 
cision-built for permanence and sanitation — yet it can 
be just as easily taken down for moving when necessary. 


SALVAGE PRESENT TUBING, FITTINGS, TOO! 


Your present tubing will do! Exclusive A-P-C Ferrule 
Puller easily removes present 3A ferrules; then your tub- 
ing can be quickly expanded into the A-P-C Clean-In- 
Place ferrules. No scrapped tubing, no remeasuring, no 
guesswork! 














Also, any A-P-C stgnd- 
ard fitting or valve can 
be machined quickly and 
economically to fit the 
C.I.P, gasket seat... an- 
other A-P-C saving| 


So .. for more depend- 
able, lower cost conver- 
sion to C.I.P. lines, stand- 
ardize on A-P-C. 


ALLOY PRODUCTS CORP. 


Craftsmen in Stainless Steel 


1065 PERKINS AVENUE ° WAUKESHA, WISCONSIN 
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Canco Research Center To Study 
Container Problems 


Here a technician is using an instrument to make a vertical 
compression test on a Canco fibre milk carton as part of the 


research program. 


N MAY 26, at Barrington, Il. 

the American Can Company 

unveiled its new Research and 
Development Center. The project has 
been two decades in planning. The 
ultra-modern Center has been espe- 
cially designed, engineered, equipped 
and manpowered to develop and per- 
fect “the containers of tomorrow!” 





MASTER-BILT DRPN 
type milk cooler 


information. 











It will probe 
into the many 
problems of con- 
tainer use and 
will keep its 
scientific sights 
trained on the 
role canned food 
and non-food 
products will play 
in the next half- 
century. 

This Research 
Center, combined 
with the com- 
pany’s engineer- 
ing and manufac- 
turing depart- 
ments, is  con- 
cerned with the 
conversion of 
huge amounts of 
raw materials in- 
to consumer goods for 160,000,000 
people. American Can Company an- 
nually converts more steel into metal 
cans than any company in the world. 
In such production it uses up huge 
quantities of sealing compounds, en- 
amels and coating materials, paper- 
board and paraffin. 


Much of the company’s current re- 


Ultra-Modern Barrington, Ill. Research Center 
Working on “Containers of Tomorrow” and 
Other Packaging Trends 


search is devoted to the continuing 
improvement of existing containers to 
provide longer shelf life for canned 


foods and greater protection for al 
canned products. 


The company’s present extensive 
scientific investigations are being di- 
rected to problems in new methods 
and procedures of can manufacturing 
devices in canning technology, bio- 
chemistry, bactericlogy, “cold sterili- 
zation” by nuclear fission products, 
and the development of new materials 
for container manufacture. Involved 
in this latter work is research in metal- 
lurgy, corrosion control, organic coat- 
ings, adhesives, waxes, paper chem- 
istry, soldering and welding methods, 
plus the mechanical engineering as- 


pects of container construction. 


As a major manufacturer of paper- 
board and composite containers in a 
wide variety of types — including 
those for milk, salt, frozen foods, 
ready-to-bake biscuits, drugs, toys, 
hardware and numerous other prod- 
ucts — American Can Company main- 
tains continuing research in this field. 

In the design and manufacture of 


fibre containers and the research to 
improve both quality of package and 





the economical way to cool milk ...and keep it cool! 

Available in 4-can and 7-can models. Refrigeration compressor in- 

cluding ice bank coils easily removable for servicing. 

All Master-Bilt coolers cool milk to below 50°F. in less than an hour 
. .and hold it there! Timer-controlled agitator assures uniform cooling 

throughout. Thick layers of fireproof, verminproof and moisture resist- 

ant Fiberglas mean greater cooling efficiency and economy. 

Write to Master-Bilt today for specifications, prices and other 


Master-Bilt 
milk coolers 
also avail- 
able in front- 
open models 
of 4,6,8 
and 12 can 
capacity. 


923 PALM STREET - ST. LOUIS 7, 
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Involved 


products, many factors must be taken 
into consideration. One property which 
all fibre cans must possess, regardless 
of the nature of the product, is struc- 
tural strength and this must be meas- 
ured in terms of design, weight of 
paperboard and the end use of the 
container. 

Foremost among the company’s 
paper containers - with an annual 
production in the billions — is the rec- 
tangular-shaped paper milk cartons. It 
is 2 product that took years of devel- 
opment to meet the needs of dairies 
and consumers, and its many advan- 
tages of convenience and quality 
helped change the entire concept of 
merchandising beverage milk. The im- 
pact on consumer acceptance of paper 
milk containers is evidenced by the 
fact that nearly 100 per cent of all 
milk sold in stores today comes in 
light weight, non-returnable milk car- 
tons. 


Currently many of Canco’s research 


activities are being directed to the 
modification of the company’s paper 
milk containers for non-dairy liquids. 


To further improve present paper- 


way from raw 
material to finish- 
ed product. The 
milk car- 


ton alone receives 


Canco 


more than 77 sep- 
arate checks from 
the time the vir- 
gin pulp is pro- 
the 
reaches 


duced until 
container 
the 
erator. 

Other studies 
at the 
Center 


home refrig- 


Research 
involve 
bacteriological in- 


vestigations, ex- 
periments with 
paraffin, plastic 


cements, asphalts, 


adhesives, and 


laminants, strength evaluations of 
structural characteristics and a host of 
other tests involving oxidation, poros- 
ity and other elements that could pos- 
sibly affect the quality and high per- 


formance of the containers. 


Since paper is 2 domestic material 





Shown here is a laboratory test at American Can Company’s 
new Barrington, Ill. Research Center, in which a sample of fibre- 
board is checked for its bursting strength. 


equally as challenging in its impor- 
the 
public’s need for these containers as 


tance to customer-industries and 


the work on tinless metal. 


Radiation - Antibiotics 
The American Can Company labo- 
ratories are also working very closely 
















n metal- board containers and develop new the company’s research work on the with other scientists in various at- 
1ic Coat- ones. research is being applied all the “fibre containers of tomorrow’’ is tempts to improve processing tech 
r chem- 
= “Ki 3” New HI-LOAD 
1g as- 
| hing feeros New HI- 
a /-LOAD COIL 
ers in a 
ae or Extra HI- OILS 
foods, 
s, toys, ( For Vertical Full- Flooded Ammonia Ice Builders ) 
Tr prod- a 
y re * Afford Additional 
mS ned. o . 
mea Flash Cooling Capacity 
arch to e 
ge and % Faster Ice Making Rates 
The “King Zeero” furnishes 32°-34° recirculated ice 
— water in ample quantities when needed for your peak 
load. Built-in louvres obviate the necessity of a mechani- 
cal agitator. No moving parts to service. 
Only a relatively small compressor is needed. With the 
“King Zeero” you have LOWER POWER DEMAND 
CHARGE — LOWER MAINTENANCE — LOWER OPERAT- 
ING COSTS — LESS INVESTED CAPITAL. 
A size for every operation —large or 
small — nearly 200 models, Vertical 
for Ammonia, Horizontal for Freon — 
capacities 500 to 36,000 Ibs. in a 
single unit. Write for full information. 
TWE KING ZEERO COMPANY 
ee ao 4300-14 W. MONTROSE AVE., CHICAGO 41, ILL. 
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niques and to reduce the time re- 
quired or eliminate entirely the heat 
sterilization of food products. 


Studies are progressing at Barring- 
ton as to the possibilities of using 
radioactive isotopes or ionizing radia- 
tion from other sources. That radio- 
active energy will sterilize canned 
foods already has been proved; the 
problems that lie ahead are the elimi- 
nation of adverse side effects and the 
engineering of practical devices for 
the cannery. 


Studies are also being carried out 
in the use of antibiotics for food pres- 
ervation, another new and interesting 
approach to the possible elimination 
of heat in food processing and im- 
provement in processing techniques. 
The Barrington staff has already in- 
vestigated such a possibility and has 
found that one antibiotic, known as 
subtilin, has a remarkable effect under 
certain conditions on specific types of 
food-spoilage bacteria. The Research 
Center is currently entering an inten- 
sive research and development study 
of this subject and expects to find a 
number of applications for this new- 
est of food preserving methods. 


LILLY AWARD TO DR. W. A. WOOD 


Dr. W. A. Wood, dairy bacteriolo- 
gist in the University of Illinois de- 
partment of dairy science, was 
awarded the coveted Eli Lilly prize 
in New York City on May II in rec- 
ognition of his outstanding contribu- 
tions to the fundamentals of bacteri 
ology and immunology. 


The $1,000 prize and citation scroll 
were presented by the Society of 
American Bacteriologists as the high- 
light of the society’s annual meeting 
in New York. The award is made 
annually to a young scientist under 
35 years of age for outstanding 
achievements in research in bacteri- 
ology. 

Dr. Wood was cited for his funda- 
mental research in the fields of amino 
acid and carbohydrate metabolism and 
the mechanisms of vitamin synthesis 
by bacteria. 

The young scientist graduated from 
1947 and re- 
ceived his Ph.D. from Indiana Uni- 
versity in 1950. He joined the staff of 
the department of dairy science in 
February, 1950. 


Cornell University in 
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Creator of Instant Milk 
Process Wins Food Award 


HE “MAGIC CRYSTALS” proc- 

ess used to produce Carnation 

Instant nonfat dry milk solids is 
the winner of the 1955 biennial Food 
Technology Award as the most sig- 
nificant food processing development 
in two years. 


David D. Peebles, dairy scientist 
and inventor who developed the proc- 
ess, received the award June 13 at 
the annual meeting of the Institute 
of Food Columbus, 
Ohio, it was announced by Food En- 


Technology in 


gineering, sponsor of the award. 


Peebles is president of Western 


Condensing Co. of Petaluma, Calif. 


The award was made to the proc- 
ess after consideration of many en- 
tries in each of five categories by a 
15-man “jury” of food technologists. 
Categories were canning, candy-mak- 
ing, meat and meat products, quick- 
freezing, and dairy foods. 

The Peebles 


“raw 


process converts a 


material” of low-heat, spray- 


milk 


solids into instantly soluble, non- 


dried, extra-grade nonfat dry 
caking, nonhygroscopic crystals which 
retain B group vitamins, high quality 
proteins and important minerals of 
whole fresh milk. Fresh milk flavor, 
immediately after mixture with water, 
is another feature of Carnation Instant 
produced with the Peebles process. 


For Peebles, one of the world’s 
leading dairy scientists and inventors, 
the award climaxes 30 years of re- 
search aimed at developing the proc- 
ess. During that time, he has been 
widely recognized for a number of 
patented developments and _ disclos- 
ures in the dairy and related indus- 
tries. He was a pioneer in the evolu- 
tion of milk evaporation process, and 
is credited with discovery of the 
methods which made whey a practi- 
cal food for livestock after centuries 
during which whey was considered a 
waste product. Peebles and Western 
Condensing have also been major sup- 
pliers of lactose used in the produc- 
tion of penicillin. 

The instant milk process, involving 
a new “time-temperature -moisture” 
manufacturing operation, was_ intro- 





David D. Peebles, dairy scientist and 
inventor, poses with the end product of 
his “magic crystals” process. 


duced as Carnation Instant in the fall 
of 1954 and has since achieved na- 
tional distribution. 


The award jury was chairmanned 
by Dr. Samuel C. Prescott, dean of 
U. S. food technologists, and 14 other 
leading college and university food 
technologists, appointed by the Insti- 
tute of Food Technologists. 


BULK PRODUCTS DIVISION SET UP 
AT CARNATION 


A commercial sales division to han- 
dle the sale of bulk products has been 
established by Carnation Company, 
according to Ralph R. Brubaker, vice- 
president in charge of sales and 
advertising. 

Paul A. Taylor, former national spe- 
cial products manager, who has been 
named manager of the new division 
and Arthur C. 
fresh milk and ice cream sales execu- 


Wiesenberger, former 


tive who has been appointed assistant 
manager, will headquarter in Los An- 
John T. Cunningham, well 
known to the dairy industry through- 
out the 


geles. 
midwest, will be midwest 
manager with offices in Chicago. 
Products sold through the new divi- 
sion will nonfat dry milk 
solids fluid and plastic cream and 


include 
anhydrous fat; Cho Cho, an ice cream 
flavoring ingredient, malted milk and 


other items. 
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ELLIOTT TO HEAD BORDEN FLUID 
MILK OPERATIONS 

Francis R. Elliott will become gen- 

the 

panys fluid milk operations in the 


eral manager of Borden Com- 
United States on September 1, accord- 
ing to an announcement by Roy D. 
Wooster, vice-president in charge of 
the Fluid Milk and Ice Cream Divi- 
sion. Mr. Elliott is president of Bor- 
den’s Farm Products Division and 
chairman of the company’s New York 
Fluid Milk District. 

He will succeed Joseph O. East- 
lack as general manager of fluid milk 
operations. Mr. Eastlack, who is also 
an assistant vice-president of the Bor 
den Company, will voluntarily with- 
draw from the company as of Sep- 
tember 1, on of his health 
and also his desire to be relieved from 


account 


active day-to-day executive routine. 
Mr. Eastlack has been with Borden’s 
since 1930. He was named to general 
managership in January, 1953 and has 
been an assistant vice-president since 
1945. 

In his new capacity, Mr. Elliott 
will head fluid milk 


serving communities in 20 states. More 


up operations 


than 100 plants and branches cover 





Francis R. Elliott, who becomes general 
manager of the Borden Company’s fluid 
milk operations in the United States on 
September 1. He is president of Borden’s 


Farm Products Division and chairman 
of the company’s New York Fluid Milk 
District. 


these areas, consisting of processing 
and distributing units or disitribution 
stations only. 


On graduating from the College of 
William and Mary, Mr. Elliott entered 
the general practice of law, and joined 
the legal staff of the Borden Com- 


pany in 1929. Later he was attached 
to the company secretary's office and, 
in 1932, was elected assistant secre- 
tary of Borden’s Farm Products. In 
1934 he became assistant to the presi- 
dent of that fluid milk operation. 


In 1936, Mr. Elliott was made gen- 
eral manager of the Westchester Divi- 
sion and president of Willow Brook 
Dairy, a unit of Borden’s Farm Prod- 
ucts. He became general sales man- 
ager of Products in 
1940, vice-president in 1941, and ex- 


Borden’s Farm 


ecutive vice-president in 1944. He 
moved up to the presidency in 1946 
and became chairman of the New 


York Fluid Milk District at the same 
time. 


ELECT TO CONTROLLERS INSTITUTE 


William N. Dose, general controller, 
Carnation Company, Los Angeles, has 
been elected to membership in the 
Controllers Institute of America. 


1931, the 
is a non-profit organization of con- 
trollers and 


Established in Institute 


finance officers from all 
lines of business — banking, manufac- 
turing, distribution, utilities, transpor 
tation, ete. 





HEADS ABOVE THEM ALL! 


BAKER’S 


Way over all other cases . 


. . Baker leads again! 


WELDED CASES 
for 
PAPER and GLASS 


any, 
ompan) For Paper . . . for Glass, Baker’s new welded case 
er, vice- ; os 
ne is the most rigid case on the market today! Amaz- 
es alm 


ingly durable . . . a completely welded steel basket, 
nal spe- surrounded by a New England hardwood frame, 
1as been the toughest, strongest wood available! Sealed-in- 
Steel . . 


the finest rust resistant steel 


division . reinforced top, sides, and bottom with 
, former . a perfect com- 


aera bination of metal and wood, that means longer 





assistant : : , 

pay life . . . satisfactory service . . . and utmost ease 
4OS fill 

- oul in handling a case made to withstand the 
through- most rigid conditions possible, because it’s made 
midwest by the mastercraftsmen of the industry . . . Baker! 
GO. 


ew divi- 
ry milk 
and 
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nilk and 


am 


~ BAKER BOX CO. 


161 UNION STREET WORCESTER 8, MASS. 
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Connecticut Firm Wins National 
Safety Council Award 


The A. 
Hartford, Conn., has been given the 
National Safety Counci!’s 1954 Pub- 
lic Interest Award for the safety- 


C. Petersen Farms of West 


promotion work carried on through its 
children’s television program over 


WKNB-TV, Channel 30. 


Notice of the award was delivered 
to A. C. Petersen, head of the dairy 
Ralph Kanna, creator 
and conductor of the “Adventures of 
Petey Petersen” by H. Russell Tryon, 


concern, and 


field representative of the Connecticut 
Safety Walter A. 
Sandstrom, chief of police in West 


Hartford. 


Commission, and 


The awards are made annually on 
a non-competitive basis but the A. C. 
Petersen Farms was one of only 18 
advertisers which received recognition 
1954 
went to newspapers, magazines, radio 
and 


for their work. Other awards 


television stations and outdoor 


advertising companies. 


In sending the Award, Pres. Ned 
Dearborn of the National Safety 
wrote to Mr. that 


downward accidental 


Council 
“the 
deaths 


Petersen 
trend in 
during the past year, espe- 
cially on the streets and highways, is 


due in large part to the increasing 


TWO ADDED TO LAWSON STAFF 

Appointments of Dr. Robert W. 
Bacorn to the post of plant sanitarian 
and Norman L. Alberts to the person- 
nel department have been announced 
by J. J. Lawson, chairman of the 
Board of the Lawson Milk Co., Cuya- 
hoga Falls, Ohio. 


Dr. Bacorn, a native of Elmira, N. 
Y., is a graduate of Hahnemann Medi- 
cal College, Philadelphia, Pa., the 
University of Michigan School of Pub- 
lic Health and Cornell University 
School of Law. He is licensed to prac- 
tice both medicine and law. 


He received his pre-medical educa- 
tion at the University of Buffalo and 
was graduated from Hahnemann Med- 
ical College in 1945 with a Doctor of 
Medicine degree. He served his in- 
ternship at Binghamton, N. Y., City 
Hospital before entering the Air Force 
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Safety award to A. C. Petersen Farms from National Safety Council is given in television 


studio. 


Left to Right: H. Russell Tryon, Connecticut Safety Commission; A. C. Petersen, 


dairy firm president; Ralph Kanna, creator of WKNB-TV show which won award for the 
dairy; Police Chief Walter A. Sandstrom of West Hartford, Conn. 


amount of attention being given to 
safety by all kinds of public informa- 
tion media.” 

The program is shown five after- 
noons a week over Channel 30. Some 
medical corps. He was discharged 
with the rank of captain in 1948. 


Following his discharge, Dr. Bacorn 
entered Cornell University School of 
Law. He received his Bachelor of Law 
degree in 1951 and was admitted to 
the New York Bar. Dr. Bacorn later 
received his Master of Public Health 
degree from the University of Michi- 
gan. He joined the New York State 
Department of Health in 1952 and 
served three years as the Health Offi- 
cer of the Rochester District prior to 
joining Lawson’s. 


Alberts, a native of Lafayette, Ind., 
was graduated from the University of 
Purdue. He Bachelor of 
Science degree in General Business 
1950, a Master of 
Science degree in Labor Economics in 


received a 
and Science in 


1951, and a Master of Science degree 
in Industrial Psychology in 1955. 


30 children are guests on the show 
each day, while it has an audience of 
tens of thousands. It has won two 
awards in the last six months for its 


educational value. 


MARKET REPORTER JOBS OPEN 
Civil 
been announced for Agricultural Mar- 


service examinations have 
ket Reporter for filling positions pay- 
ing from $4,205 to $5,940 a year; and 
for Agricultural Marketing Specialist, 
for positions paying from $4,205 to 
$9,600 a year. Most of the positions 
filled are for duty with the 
Department of 


to be 
Agriculture and_ are 
located in Washington, D. C., and 
throughout the United States. A few 
Wildlife 
Department of the 
federal agen- 


filled 


positions in the Fish and 
Service of the 
Interior and in other 


cies may also be from these 


examinations. 
Further information and application 


forms may be obtained from many 
post offices throughout the country 
or from the U. S. Civil Service Com- 


mission, Washington 25, D. C. 
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FAIRMONT ACQUIRES TWO 
NEW FIRMS 


Fairmont Foods has added to its 
growing family of milk plants by the 
acquisition of Country Club Dairy of 
Kansas City, Missouri and Broadview 
Dairy of Topeka, Kansas. 

Country Club Dairy Company en- 
gages in the distribution of milk, ice 
cream and other dairy products 
through retail and wholesale distribu- 
tion channels in Kansas City, eastern 
Kansas and in western Missouri. 


Mr. Peterson will continue as the 
operating head of the Country Club 
Dairy Company. All personnel will be 
retained and operations will continue 
as in the past. 

Broadview Dairy processes and dis- 
tributes milk, cottage cheese, ice 
cream and other products through re 
tail and wholesale routes in Topeka 
area. 

Fairmont Foods Company has 
served Kansas with dairy products 
through plants at Salina, Great Bend, 
Garden City, Concordia, Pratt, Coun- 
cil Grove, Dodge City, Liberal, and 
Kansas City, Missouri. 


my ated 
yp ib! 


* MUCH LIGHTER 
* LESS TIRING 


* SAME LONG- 
WEARING BRISTLES 


NOW, the improved Oxco Super Gong brings 

you the proven advantages of stiff, tough bristles 

of crimped DuPont nylon, PLUS a new light- 

weight, high-impact plastic handle. You get the same 
long, hard wear from daily use with a lot less 
work. This modern all-purpose dairy brush outmodes 
all others...retains more water, won’t slip in the 

grip, hangs conveniently for thorough drying; saves you 
big money on old-style brush replacement. 


Order Super Gong and many other 
quality dairy brushes by OXCO 
from your hardware or dairy sup- 


ply jobber, today. 


Mr. D. K. Howe, Fairmont presi 
dent, has stated that all personnel 
would be retained and that the opera- 
tions of the Broadview Dairy would 
continue as in the past. 


BOSTON COMPANY PLANS 
EXPANSION 


Frederic L. Putnam, newly-elected 
president of the 115-year-old Whit- 
ing Milk Company, of Charlestown, 
Massachusetts has announced plans 
for the construction of additional 


plants at an early date. 


Mr. Putnam, a Whiting director 





FREDERIC L. PUTNAM 


OX FIBRE BRUSH COMPANY, INC. 


ee 


June, 1955 


since 1947, succeeds A. A. Stickler 
who announced his retirement from 
active participation in the business. 


Pointing out that Whiting’s is now 
the second largest independent milk 
company in New England, Putnam 
said, “With added plants we intend to 
strengthen our position and improve 
our service to the public.” 

Arthur Norris, who became Whit- 
ing’s executive vice-president less than 
a year ago, continues in that post. 
Charles E. 


and Francis F. Mills, treasurer, will 


Herlihy, vice-president, 


continue in those capacities. Edmund 
L. Twomey, member of the law firm 
of Palmer Dodge Gardner and Brad 
ford, who has been the company’s 
legal counsel for many years, was 
also elected a vice-president. 

News of the change in the top 
post of the milk company, which 
serves customers in 140 cities and 
towns, was first made public through 
a letter from Putnam to the company’s 
1,100 employees at their homes. The 
company also owns processing plants 
in Boston, Worcester and Providence 


as well as manufacturing plants in 


Vermont. 
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be pany 
igh Courage Shown By Route 
Ship! 
dow1 
Salesmen * 
the | 
Since 
her « 
OURAGE IS ALWAYS a stirring thing. The annual pias hate ~~ see 
Pasteur Awards, made by the Milk Industry Foun- é a 4 her | 
dation to route salesmen who have acted in the aes ; ; 
highest traditions of courageous men, is a just tribute to : eves 
selfless achievement. — 
Six medals are awarded each year: a gold medal, two he v 
silver medals, and three bronze medals. During the 
period that the medals have been given an amazing story 
of resourcefulness and bravery has been recorded. Fire 
has been the most constant hazard. But other dangers 
such as thin ice, floods, automobile accidents, and freak Cent 
household accidents have been encountered. Bron 
This year the Gold Medal winner was Edward Chip- 
man, driver-salesman for the Elmhurst Dairy, Montreal, three 
Canada. suit 
On December 20, 1954, Chipman was serving his grou 
milk route and was entering the Indian Reservation of assis 
Caughnawaga when he saw a house on fire. Upon stopping wra} 


his truck, he was told that the mother and father of the 
family had managed to escape with two of their children, 


but their other three were trapped in the burning house. 





Along with the father, Chipman attempted to enter 
the burning building but when the father collapsed from John Signaigo, retail route salesman with St. Lovis Dairy Com- 
pany, receives the Bronze Medal Pasteur Award from C. J. 
Schneider, President of the firm, at ceremonies held in the 
then returned and saved a second child. company’s offices on May 26. 


smoke, he went in alone, brought one child to safety, 


Centering his attention on the prostrate father, Chip- 
man revived him with artificial respiration. When the 
father could speak, he told Chipman that one small child 
was still inside the house on an upstairs cot. 


Richard E. Crowell was one of the two Silver Medal 
award winners and is a driver-salesman for the Whiting 
Milk Company, Boston, Massachusetts. 


Attempting to enter the burning building again, He had just completed serving one of his customers 
Chipman was driven back by smoke, but finally was on the morning of March 10, 1955 when he heard men 
able to enter, reached the child and brought Rtn a shouting from across the street. Running in that direction 
safety. Unfortunately, the child died later in a hospital. he saw that a new house was under construction and 


one of the workers was immersed, head and shoulders, 
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as in a plaster mixing machine. 
Shouting to his customer to call a doctor, Crowell 
oh ico ran to the mixing machine and found that the man had 
caught his hand between the blade and the barrel of 
the machine and the turning blades had pulled the man 
Forty years of cream tester LZ i an 
eaudiecuing “mow -how” halfway into the barrel. The other workmen had _ shut ; 
give JALCO Babcock Testers he achine rere 7 . a state xcitement 
Scued leche, Ta off the machine but were in such a state of exciteme¢ ; 
CO is first in quality — de- that they were unable to be of further assistance. , 
4 bility — a 
and wales. A slee ter every Crowell then unscrewed the bolts holding the blade 
jobber in your locality. and pulled the injured man to safety. The man’s hand 
THE JALCO MOTOR CO was crushed and mangled and he was in a state of 
UNION CITY, INDIANA shock so Crowell placed him on the ground, applied a 
tourniquet to his arm to stop the bleeding, and covered 
him to keep him warm until a police car arrived which 
ot Top Value Get ayALDbCo took him to a hospital. 
° ° ° 
122 American Milk Review Jur 
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The second Silver Medal winner was Robert Shipley, 


driver-salesman for De Coursey’s Dairy Products Com- 
pany, Oklahoma City, Oklahoma. 
Coming out of the house of one of his customers, 


Shipley saw a six-year-old girl screaming and running 
down the street with her dress in flames. Sprinting after 


the girl he caught her, picked her up and rolling her in 


the grass of a side yard attempted to put out the fire. 


Since this was only partially successful, he ripped off 
her clothing and, receiving a blanket from the neighbors, 
wrapped her from head to foot until help arrived to take 


her to a hospital. 


The little girl who had first and second degree burns 
but later 
Shipley’s hands were so painfully burned that 


over much of her body, was on the critical list, 
recovered. 
to drive his milk route for 


he was unable several days. 


o ° o 
Albin Asche, 


Elmhurst, 
Medals. 


Rabe 


one of the 


a driver-salesman for the Dairy 


Center, Illinois received Pasteur 


Bronze 
Asche 


with 


While making his daily deliveries saw a 


bonfire his snow 


rolled 


ground until the fire was extinguished. 


three-year-old boy, near a trash 


suit ablaze. Seizing the boy he him over the 


Standing by until 
assistance could be summoned, he saw that the 


boy was 


wrapped in a blanket before being taken to the hospital. 





XUM 


She doesn’t need your Fieldman 


“Icy Kold” 
. and your fieldmen won't spend time 
servicing farm tanks. This ice-bank type cooler requires 
virtually no maintenance. Complete package unit, no 
“extras” to buy. Side-wall film cooling without agitation 
helps assure finest quality milk. 


Put a new Cherry-Burrell 
milk house. . 


in a producer's 


For full information, see your Cherry-Burrell Representa- 
tive or send for new bulletin G-498. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Asche 


continued serving his route. 


was burned on both arms and hands but 


oO o ° 


Another Bronze Medal winner was driver-salesman 
Donald Sparks of the Coleman Dairy, Little Rock, 
Arkansas. 

As Sparks was serving a country home, he heard 
someone screaming for help at a nearby lake. Rushing 


toward the scene, he found a woman who had just pulled 
a nineteen-month-old child from the water. 


artificial 


Sparks applied 
child 


local fire 


unconscious until she 


When the 


respiration to the 


began breathing normally. depart- 


ment arrived on the scene with a resuscitator, the child 
had recovered. 
° ° ° 
John Signaigo, driver-salesman for the St. Louis 
Dairy, St. Louis, Missouri was the final Bronze Medal 


winner. 


Signaigo was delivering milk when he was called into 
the home There he found that 
the woman’s husband had fallen down a flight of stairs. 
The 
wound in his head which was bleeding profusely. 
into the kitchen, 
applied pressure to the 


of one of his customers. 
man was unconscious and had sustained a deep 
Running 
and 
injured man’s head while the 
After 
Signaigo 


Signaigo grabbed some towels 


40 minutes an ambu- 
had 


brought the 


assistance. 
Meanwhile, 
had 


woman went for 


lance arrived. continuously 


applied pressure and bleeding under 


control. 
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ny CENTRAL COLD STORAGE CO. 
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LAWSON MILK COMPANY 16TH 
ANNIVERSARY 
May will mark the 16th anniversary 
of the founding of the Lawson Milk 
Company's Gallon Jug Milk Plan. 


The gallon jug, now sold through 
99 company-operated stores and more 
30. additional 
outlets in seven Northern Ohio coun- 


than dealer-franchised 
ties, became Lawson’s trademark dur- 
ing the depression days of the late 
30s when J. J. Lawson, now chair- 
man of the Board, saw city residents 
driving to the country to purchase 
milk from farmers in ordinary vinegat 
jugs. 

Lawson added gallon jugs of pas- 
teurized milk to his small processing 
plant in Akron and began selling di- 
rectly to customers who came to the 
Selling 
Lawson 


plant. directly to his cus- 


was able to reduce 
the price of milk five to six cents a 


quart 


tomers, 


under home-delivered prices. 
The Gallon Jug Plan, flourished and 
enabled the four 


after the 


company to open 


stores within five months 


Plan was started. 

Lawson's steady growth during the 
past 16 years has necessitated expan- 
sion of the company’s modern four- 
story main plant in Cuyahoga Falls. 
Jugs are bottled daily for delivery 
directly to stores. The plant’s facilities 
bakery 


was put into operation recently, an 


also include a new which 


ice cream department and a candy 
department. In addition to the Cuya- 
hoga Falls plant, Lawson's also oper- 
ates a milk processing plant in Stow 
to serve Greater Cleveland. 

The Gallon Jug Plan, according to 
the Lawson Company, has encour- 
aged greater consumption of milk. In 
1954 1,204 Akron 


families of all income groups showed 


survey of area 


per capita consumption in Akron to 
be 565 pounds for every man, woman 
and child as against a per capita con- 
sumption of 331 pounds throughout 
the nation. The survey also showed 


average per capita consumption had 


increased 29 pounds since 1952. Dur- 
ing the same period, national con- 
sumption decreased 21 pounds per 
capita. 


TWO NEW PLANTS FOR SAFEWAY 
IN CALIFORNIA 

Construction of two new plants in 
the Los Angeles area to cost an esti- 
mated $3,000,000 has been announced 
by Verne Alm, manager, Lucerne Milk 
Company. One plant will be built for 
Lucerne, the other for the Regal Ice 
Cream Company. Both are divisions 
of Safeway Stores. 

Scheduled to be completed in Feb- 
ruary, 1956, these two plants will re- 
place the present combined milk and 
ice cream plant at 4300 South Alame- 
da Street in Los Angeles. 


Located on a 5.34 acre site, the 
two one-story 
modern reinforced concrete construc- 
tion with floors in the processing rooms 


brick and 


structural glazed tile and porcelain 


of acid-resistant walls of 
enamel panels. Both plants will have 
the latest 


which, according to Verne Alm, will 


stainless steel equipment, 
make possible the packaging of milk, 


ice cream, and a variety of dairy 


products “of highest quality, purity, 
and flavor.” 

The Lucerne milk plant is estimated 
to have a processing capacity of 
10,000 pounds of milk per hour, and 
milk all fluid milk 


will process and 


by-products. 
The Regal ice cream plant will be 
equipped with three 400-gallon per 


LICK THE 2 AND 4 


buildings will be of 


hour freezers and will package a full 
line of ice cream products. 

It is expected that the Lucerne 
plant will have a total of sixty em- 
ployees and the Regal plant approxi- 
mately thirty. 

° 
J. O. BOWEN EXECUTIVE V. P. AT 
SOUTHERN DAIRIES 

J. O. Bowen has been named exee- 
utive vice-president of Southern Dair- 
Smith has been 
elected vice-president in charge of 
Sales Kenneth J. 
Burke has been elected to the com- 


ies, Inc.; George L. 


and Advertising; 
pany’ Board of Directors, according 
to an announcement made following 
the annual meeting of Southern Dair- 
ies’ stockholders and directors at Char- 
lotte, North Carolina. <A 


meeting took place the previous day 


managers 


for operating managers of Southern 
Dairies, Inc., Cloverland Dairy Prod- 
ucts Corporation, and the White Ice 
Cream and Milk Company. The lat- 
ter two companies also operate 
through the Charlotte headquarters, 
which than 75 


administers more 


plants in the eleven southeastern 
states. 

Attending both days’ sessions were 
top officials of National Dairy Prod- 
ucts Corporation, of which Southern 


National 


Stewart was 


Dairies is a subsidiary. 
Dairy’s president E. E. 
among those present. 


The election of new officers took 
place following the reading of the 
Southern Dairies’ 
1954. 


company had an increase in sales dur- 


annual report for 


The report disclosed that the 


ing the past year of over five million 
dollars. The previous year’s total sales 
had been $55,565,330. In 1954, sales 
aggregated $60,690,629. 
Obenshain’s 


President 
statement showed that 


the company had earnings of $2,280,- 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE © QUART © HANDLES 


Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


sales (business was actually duubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AM-6 


CAMPBELL BOX & TAG COMPANY 


{ SALLY CANCO 
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Phone ATlantic 9-5576 


Corner Main and Sample Sts., South Bend 23, Indiana 


MARY PURE-PAK 
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737, or approximately 3.76 cents on 
each dollar of sales. The total sales 
figure of all three companies coming 
under the Charlotte administration 
exceeds seventy million dollars. 


H. C. CHRISTIANS CO. PROMOTES 
THREE 


H. C. Christians Co., 1325 W. 15th 
St., Chicago and Johnson Creek, Wis- 
consin, widely known in the national 
butter and egg business, announce 
several important personnel changes 
of interest. 

H. Charles Christians has been 
made sales manager of the Butter 
Sales Division. For the past few years 
he has been learning all the details 
of this work and his sales record has 
demonstrated _ his ability to handle 
the job. 

Arthur L. 
been manager of the H. C. Christians 
Egg Department for eleven years, has 
been put in charge of the Southern 
Sales Division at Miami, Florida. His 
position in Chicago has been filled 
by John L. 


Miles-Friedman Co. 


Schumacher, who has 


Means, formerly with 


A newly created department for the 
handling of Cheese, Bakery Materials, 





~A For QUALITY Protection... 


Send For New General Catalog 


- 


2407 52ND STREET 


ves & Fittings 


Stainless Steel Holding Tubes ® Centrifugal Pumps ® Sanitary Specialties 





KENOSHA, WISCONSIN 


Frozen Poultry and allied products 
has been established. To handle these 
sales, John S. Dudley has been ap 
pointed department sales manager. 
Mr. Dudley has had many 
experience in these lines. 


years 


QUARTERMASTER INSTITUTE LISTS 
FOOD PROBLEMS 


Members of the Research and De 
velopment Advisory Committee on 
Quartermaster Food and Container 
Items met recently at the Quarter- 
master Food and Container Institute 
to discuss continuing technical prob- 
lems in the food field as presented by 
Institute staff technologists. Some of 
the outstanding problems which the 
Committee is taking under considera- 
tion are the following: 

Dairy, Oil and Fat Products 

a) Development of a liquid meat 

item for special Air Force feed- 
ing. 

b) Resolution of the question of 

necessary quality of the vege- 
table oil to be used in new fro 


zen desserts, beverage milk 


a 


PRODUCTS CORPORATION 
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products, and whipped top 
pings. 

c) Development of sterilized cheese 
products which would in- 
clude processed cheese, cheese 
spreads, and mixtures of cheese 
with other ingredients for use 


as a main item in a meal. 


d) Information on possible proces 
sors of acetylated peanut oil 
used in the formula for a new 
stable fat spread developed by 


the U. S. Dept. of Agriculture. 


e) Development of a canned but- 
ter with satisfactory stability. 

{) Development of a dry whole 
milk suitable for beverage use 
which will reconstitute readily if 
desired. 


- 


“~ LAND DIRECTS PENNSALT 

INDUSTRIAL CHEMICALS 
Hugh C. Land, 39-year-old Colora- 
dian, will succeed William P. Drake 
as head of the Pennsylvania Salt 
Manufacturing Company’s Industrial 
Chemicals Division. Mr. Drake re- 
cently was named executive vice 
president when president George B 
Beitzel announced plans to retire later 


THE THRIFT KING 


Lowest Priced Stainless Steel Pipe Tank 


When equipped with Pipe Washing Machine 
and Recirculating Unit, this one machine 
does EVERY cleaning job! 

EEE 


* Positive cleaning by Recirculation 
* Positive cleaning by Soaking 
* Positive cleaning by Brushing 


for all sanitary pipes, fittings and machine parts 


PLUS In-Place-Cleaning for permonent pipe lines, storage 


tanks, processing plate equipment and vats 


See your Supply Jobber, or send for Bulletin—Section No. 800 


y 
LM AE TALE: (ow: iVY 
—_/——_—————- 
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this year upon completion of 25 years’ 
service with the company. 

As general manager of this major 
operating division, Mr. Land will di- 
rect both production and sales activ- 
ities. These include four plants and 
ten sales offices which produce and 
distribute a diversified line of heavy 
chemicals for use in virtually every 
basic industry. 


Vitex Representative Receives 

Award 

John J. McEuen, Southeastern sales 
representative for the Vitex Labora- 
tories Division of the Nopco Chemi 
ical Company, has received a cash 
prize from the company as the mem- 
ber of the sales force who conducted 


the most routemen’s sales meetings 
in 1954. 

As a service to the dairies who 
use Vitex vitamin concentrates, Mr. 


McEuen held meetings, which were 


actually seminars on salesmanship, 
with the routemen from these dairies. 
At these meetings he demonstrated 
how they could make effective use of 
Vitex sales promotion material to in 
crease route sales of Vitamin D milk, 


A and D Low Calorie milk, 


and other dairy products. 


KENT 


1955 Models Offer Many New 


Vitamin 


ZERO - 








your 


@ 5-YEAR 


ICE MAKERS 


refrigeration 


@ PACKS EASILY 


Around Cartons or Bottles 


Wyandotte Representatives 

Fred King, manager Specialized 
Cleaning Products Department, an- 
the of the 
ing Wyandotte Chemical Sales Repre- 


nounces addition follow- 


sentatives: 


Buffalo — Frederick B. 


Mr. Rhebergen is experienced in qual- 


Rhebergen. 


ity control supervision, both on the 
farm and in milk plants. He has sup- 
plemented his wide practical experi- 
ence with sanitarian training at Cor- 
nell University. 


Donald R. Ireland. He 
was educated at Michigan State Col- 


Cincinnati 


lege and Evansville College from 
which he holds a science degree. Mr. 
Ireland has four years of selling and 
service experience. 


Cleveland — Edsel V. Weber. Grad- 
uate of Ohio State University in Dairy 
Technology, Mr. Weber has worked 
for condensing, ice cream, cheese and 
dairy companies as laboratory techni- 
cian, fieldman and foreman. 


San Francisco— Gerald W. Ross- 
kopf, a graduate of Stanford Univer- 
Mr. Rosskopf has 


had considerable sales experience in 


CHIP 


sity in Chemistry. 


Advantages 
* 


Write for New Literature 


May be purchased through 


dealer 


100% 
GUARANTEE 
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on average 
and electricity 
u can make ice 
low as 5c a 








No Moving Drum with Seals 
Just One Ice Removing Arm Turning 
All parts Plated to Prevent Rust. 


KENT ICE MACHINE CO. — Dept. 1 
2244 South Michigan Ave. 
Chicago 16, Ill. 


Send us your new FREE BOOKLET on your 
KENT ICE MACHINE. 


Name 
Address 
City Zone State 


Number of tons used 


eee ee ee ee ee ee ee 


to Leak Refrigerant. 


. oped 
in the Center. 


From 1% to 40 
Tons Daily 
PRICED TO SELL 


Sizes based on 24 hour 
production and _ thick- 
ness of ice produced. 


reserve vse, 


Tons 
14-2 $ 1,800.00 
3to 5 3,850.00 
5to 7 4,650.00 
7to 9 5,850.00 
11 to 14 6,750.00 
16 to 20 8,500.00 
20 to 25 9,500.00 
30 to 35 12,500.00 
40 to 48 15,500.00 


The new modern way of using pure seed 
culture direct — without time-consuming 
E daily transfers — Dri-Vac Lactic Culture 
is ready-to-go on the first propagation. 
Equals in activity the finest well devel- 
liquid culture. Simplifies 
making because you can use a fresh bot- 
tle daily . . . nothing to carry over. Dri- 
Vac is quickly and Pp 
Contains no filler—— 100% pure highly 
active lactic bacteria available in unre- 
lated strains. Good keeping quality for 
under refrigeration. 
amall bottle will fully inoculate from 7; 
quvert up to two galions of milk, skim, 
or reconstituted skim. Dri-Vac saves time, 
effort; improves quality. 


Use a Fresh Bottle Daily 


WRITE FOR COMPLETE DETAILS 


CHR. HANSEN’S LABORATORY, 


9015 W. MAPLE STREET 





the food field and will specialize in 
service to the food serving and main- 
tenance cleaning trades. 


Seattle — Danny Gayman, graduate 
in bacteriology from Oregon State 
College. He was thoroughly trained 
in technical sanitation inspection and 
applications and in laboratory proce- 
dure during more than two years spent 
with a nationally known food firm, 
Mr. Gayman has also had sales expe- 


rience in the food field. 


St. Louis— Norman T. 
graduate of the University of Illinois 


Isaacs, a 


in Dairy Technology. His dairy plant 
experience covers practically every de- 
partment as well as sales experience 
in the St. Louis area. 


NEW WEST COAST PLANT FOR 
TAYLOR INSTRUMENT CO. 

Taylor Instrument Companies has 

1955. its 


San Francisco offices and plant wer 


announced that on May 1, 


moved across San Francisco Bay to 
1661 San 


California. Decision to 


Timothy Drive, Leandro 
relocate the 
plant and sales offices was made on 


the basis of a greatly increased vol- 


HIGH ACTIVITY... 
FLEXIBILITY~ECONOMY with 


‘ “HANSEN'S” DRi-vAC 


PURE ACTIVE CULTURE 


Available in a Variety of Lactic 
Combinations for Specific Purposes 


starter 


total lesked, 





Each 





INC. 


MILWAUKEE 14, WIS. 
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ume of sales and service activities in 
the San Francisco area. 

The new plant has much better 
facilities and equipment than have 
previously been available in the San 
Francisco area, a company spokesman 
said. He stressed that it is capable of 
duplicating many manufacturing and 
repair techniques followed in the com- 
pany’s main plant in Rochester, New 
York. 


assemble new instruments, it contains 


Set up to make repairs and 


16,800 square feet of floor space, a 
the 


formerly occupied, has extensive park- 


substantial gain over quarters 


ing facilities, and is centrally located. 
€ 


HEIL DISTRIBUTOR IN TEXAS 

H. L. Peterson Company, 234 West 
Commerce, Dallas, Texas is distribut- 
ing and servicing Heil bulk milk pick- 
up tanks in northeastern Texas. The 
Peterson Company is handling both 
stainless steel and Frigid-Lite rein- 
forced plastic pick-up tanks. Joseph 
F. Heil, Jr., Sales Manager of the Heil 
Tank Division made the new distrib- 


utor announcement, 


201-F lake 
orporation 


MANUFACTURERS OF FLAKE-ICE MACHINES 
1-TON TO 20-TON UNITS 


The Col-Flake ice making machines 
are engineered to contribute to simple 
design, efficient operation and sturdy 
construction for dependability, main- 
tenance-free service. Operation is fully 
automatic, built to give uninterrupted 
24-hour service, to produce flake ice 
at a fraction of the price of crushed 
ice purchased from outside sources. 


IDEAL FOR DAIRIES 


Compact Simple De- 
sign 
Overhead Costs Cut 








o 
Larger Thicker Flakes | COL-FLAKE CORP. i 
' 2446 S. Ashland Ave. ; 
Free Flowing Ice : Chicago 8, Ill. . 7 
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Operation —— - | Require Tons of Ice Per Day : ee ee ee 
; Please Have Engineer Call [) : 
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U. S. Patent No. 2659212 
Other Patents Pending 


Our engineering and sales rep- 
resentative will be happy to 
work with you to solve any 
particular problem you might 
have and there is no obliga 
tion. 


SEND FOR COMPLETE DETAILS = 


C. E. ERICKSON REPRESENTATIVES 


Appointment of two new sales rep- 
resentatives has been announced by 
C. E. Erickson Co., Inc., Des Moines, 
Iowa, manufacturers of 
Aluminum Milk Cases. 


Erickson 


Nathan Zuckerman will cover north- 
eastern states and portions of New 
York, Maryland. 
He will operate from his home at 621 
Myrtle Ave., Allenhurst, N. J. 


Pennsylvania and 


John M. Biggs will cover southeast- 
ern states and portions of New York, 


Pennsylvania and Maryland. Biggs 
will make his headquarters at his 
home address, 501 East 9th Ave., 
Tarentum, Pa. 

a 


STATE CAPITOLS 
(Continued From Page 52) 
The levy had been scheduled to ex- 
pire Sept. 1. 
MICHIGAN: 


mit use of iodine compounds in dairy 


A regulation to per- 


plants for disinfecting purposes was 
recently given preliminary approval by 
the Michigan State Agriculture Com- 
mission, which now permits only chlo 


rine compounds for this purpose. 





SERVICE CAP 2. 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager's signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 


MINNESOTA: Bills enacted by the 
Minnesota legislature included a meas- 
ure appropriating $30,000 for efforts 
by the state attorney general to com 
bat the 
Minnesota milk in out-of-state markets. 


artificial barriers to sale of 


The act empowers the attorney gen- 
eral to take whatever action he feels 
is necessary to “contest or Oppose ex- 
isting statutes, ordinances, regulations, 
orders or other trade barriers” restrict 
ing the sale of Minnesota dairy prod 
ucts. 


The attorney general also is in 
the bill to 


problems involved in the free move- 


structed by “investigate 
ment of dairy products in inter-state 
commerce and to present findings to 
legislative and executive agencies of 


the federal government.” 


Another bill given Minnesota legis- 
lative approval requires that creamery 
patrons must take milk or cream test 
records with them when they trans- 
fer their sales to another creamer. Ad 
vocated by an interim study group, 
the bill seeks to induce rejected pat 
rons to improve quality of their prod- 


ucts rather than simply “take their 


elsewhere.” 


business 















PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-6, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 
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Also passed by the Minnesota law- 
makers was a bill requiring that new 
construction or new equipment in 
dairy plants be approved by the state 


agriculture commissioner. 


NEW HAMPSHIRE: A bill to license 
bulk milk stations and tank drivers 
was enacted by the New Hampshire 
legislature. 


Rejected was a bill which would 
have increased the legally required 
weight of ice cream from four and a 


half pounds to five pounds per gallon. 


NEW JERSEY: Steps were being 
continued at this writing by New 
Jersey milk producers and state offi- 
cials to obtain a public hearing to 
consider institution of federal milk 
marketing control in the state. 


NEW YORK: Bills passed by the 
New York legislature included a meas- 
ure legalizing the sale of modified 
skim milk, defined as skim milk to 
which has been added not less than 
10 per cent solids but not more than 
0.5 per cent fat. The bill also per- 
mits addition of vitamins A and B 
without causing a change in color and 
lists the minimum units per quart. 

Another meaurse enacted in New 
York provides that persons who get 
judgments against dairy farmers can- 
not seize more than 40 per cent of a 


monthly milk check. 


Also enacted was a bill eliminating 
milk deal- 
ers. It provides that any dealer serv- 
ing a village needs only his state agri- 
culture department license. 


NORTH CAROLINA: Discontinu- 
ance of the practice of selling milk at 
platform prices was ordered by the 
North Carolina State Milk Commis- 
sion, effective May 10. 


double licensing of village 


J. V. Whitaker, executive secretary 
of the commission, said a resolution 
adopted by the agency pointed out 
that the platform price method had 
proven “uneconomical and unsatisfac- 
tory, in many cases resulting in sales 
being made below cost.” 

NORTH DAKOTA: Bills enacted in 
North Dakota included a measure 
changing the name of “ 
cream to “iced milk,” 


imitation” ice 
effective July 1. 

The new law sets the fat standard 
at 4 to 6 per cent, removes the manu- 
facturer’s tax of $100, and places en- 
forcement in the state agriculture de- 
partment’s dairy division, 

OHIO: A bill to allow the sale of 
milk in three-fourths pint container 
was passed by the Ohio House of Rep- 
resentatives and sent to the State Sen- 
ate. Advocates said it would boost 
milk sales. 

Favorably reported to the Ohio 
House by its agriculture committee 
was a bill to permit the sale of milk 
by the drink from bulk dispensers. 


OKLAHOMA: A codification of the 
state’s agricultural laws approved by 
the Oklahoma legislature includes sev- 
eral changes of dairy industry inter- 
est, including: 

Revision of the Bang’s disease law 
so that the state can participate better 
in the federal program for eradica- 
tion. 

Provision for setting up county areas 
for a compulsory program for eradica- 
tion of Bang’s disease by vote of 60 
per cent of the cattle owners if they 
own 70 per cent of the cattle. 

OREGON: A bill passed by the 
Oregon House of Representatives and 
sent to the State 
quire a 3.8 per cent minimum butter- 


Senate would re- 


fat content for milk, and would 
require labeling to show  butterfat 
content. Such provisions had been 
included in a milk marketing act re- 
pealed by the voters last fall. 

Meanwhile, it was ,indicated that 
most controversial milk bills probably 
would be left to die in Oregon legis- 
lative committees. Such measures in- 
cluded proposals for a new price-fixing 
law. 


PENNSYLVANIA: Enactment of 
legislation to put “more teeth” into 
state milk control laws was recom- 
mended by the Pennsylvania State 
Milk Control Commission. 


“We have recommended to the ad- 
ministration that some law be enacted 
allowing the commission to levy cash 
fines in lieu of revoking a dealer’s li- 
cense,” explained Commission Chair- 
man Joab K. Mahood. 

RHODE ISLAND: 
Rhode 
abolish the price-fixing power of the 
State Milk Control Board. 


SOUTH CAROLINA: A bill to al- 


low the production and sale of frozen 


Rejected by the 
Island legislature was a bill to 


desserts with a meat or vegetable oil 
base was approved by the South Car- 
olina Senate and returned to the 
House for concurrence in an amend- 
ment eliminating the word “Mellorine” 


and substituting “frozen dessert.” 


UTAH: A one-day special session of 
the Utah legislature in late 
dominated by controversy over milk 


April was 


price regulation, even though that is- 
sue was not on the agenda. 
Advocates of proposed new legisla- 
tion to curb a milk price war failed 
in their efforts to get Governor Lee to 
place their bill before the special ses- 
sion, which had been called to revise 
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a child labor law. The 


the District of Columbia, where 


governor re- price CLEAN MILK CANS 
utterfat fused to accede to a resolution passed cuts started when one firm offered QUESTION—Our producers feel 
d been by both legislative branches urging milk in gallon jugs at 74 cents, the 


that they should not be required to 


act re- that the milk price issue be placed on Virginia State Milk Commission cited rinse thelr willk cnns with saudiiese 

| the session agenda. a oe ap hye ete “ prohibit- before they are used. Who should 
d that | Both legislative branches then mo nar sale Of MUK In gallon jugs mM be responsible for can cleanliness, 
obably adopted a joint committee report as- pms. the plant or the farmer? 


legis- 
res in- 
»-fixing 


to the State 
study in 


signing the entire issue 


Legislative Council for co- 


operation with other agencies. 


The joint committee reported that 


WASHINGTON: Changes made by 


a recodification of dairy laws ap- 


proved by the Washington state leg- 


islature included an increase from 3.25 


—C. D., New York 


ANSWER-In some areas it is defi- 


nitely understood that the plant must 


ent of the governor said he would “be dis- to 3.5 per cent in the minimum but- return a clean, practically sterile can 

into posed to follow the recommendation” terfat content of milk. to the farmer; in other areas the farmei 

recom- of the study agency regarding the pos- e is supposed to scrub his cans, if it is 

State sible calling of a future special legis- necessary, and sanitize the vessel be- 
lative session if the Utah milk price INDUSTRY PROBLEMS fore milk is poured into it. 

he of controversy was not otherwise settled. (Continued From Page 46) ee 


nacted 


VERMONT: 


A bill to require farm- 


pressure used with seasonal changes 


sense, in the hands of the farmer since 


‘y cash ers to install bulk milk tanks on perma- in the milk supply and other factors. he places his product in the cans and 

ler’s li- nent foundations and requi-e their Cool at once below 40° F. it is still under his supervision and 

Chair- calibration by the State Department ownership until it is poured into the 

of Agriculture prior to use in storing Half and half ane be made only plant’s weigh tank. If cans are dirty 

by the milk for sale was passed by the Ver- wen = ao yum, a ante = and the responsibility is legally placed 
< . . gredients or “feathering” or curdling : ; 

bill to mont Senate. ; , in the plant’s hands, the buyer has 

, ; ; may result when the product is used in a de i ie: Caatcinin higl 

of the Rejected by the Vermont Senate iia ceili ies at es cia al ai small grounds or insistence on high 
was a bill which would have required creamed foods, such as tomato soup or quity wi. 

to al- marking of butterfat content on all escalloped potatoes. The addition of Modern can washers will produce 

frozen milk containers. milk-solids-not-fat tends to render the nearly sterile cans if they are properly 

ible oil VIRGINIA: In reply to inquiries re- half and half less stable to heat and maintained and operated, using clean- 
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ing compounds suitable for the water 


oe» STOPS 
CONDENSATION 











ril was | —_ 
or milk \ a : 
SANITARY FITTINGS TRUCK i | 
that is- Fig. 1930A-ST —Saves time and ef | 
fort —Provides convenient, ready-at | | } | 
hand grouping of parts for quick | 
legi | steam cleaning and transportation to — | NoDRIP PREVENTS RUST 
egisia- and from wash sinks. Each shelf has 
- fale a 4 way slope to 5 center drain holes 
failed for quick complete drainage. Four — ANYONE CAN APPLY 
Lee to double ball race swivel casters with . ‘ 3 5 
Solid Rubber Oilite Bearing Wheels NoDrip plastic coating is eas- 
‘ial ses- for easy pushing. Stainless Steel con - P 
; struction welded into a rigid, long Fig. 1930A-ST ily applied to tanks, containers, 
» revise lasting unit ‘ 
suction lines, vats, pipes, walls 
Here are the __ ‘oe ; 
ee sa: . 
“CAN ceilings, etc. NoDrip adheres to 
metal, concrete, brick, plaster. It 
and forms a seamless 100% mois- 
BOX ture-proof covering that is ef- 
\ | 
' . . 
TWINS” fective as soon as dry. Acid, 
alkali and brine resistant. 
Fig. 5— The 2 in 1 Truck — One Fig. 305—A “Grab ond Go” Truck 
side handles any size milk can; ~ Simply guide hook to engage can 
7 the other, square butter boxes. handle, depress truck handle and 
4K Adjustable grab hook engages you're ready to go! Properly curved, 
can or box handle. Oilite Bear easy-grip handle gives perfect bal FREE SEND NoDRIP HANDBOOK 
' oe of Solid Rubber are ance. Puncture-Proof, Semi-Pneumatic we ‘ 
\ | aidin tae to rend acids _~ Tires on Roller Bearing Demountable Interesting 32-page NAME 
“ handle. . a Hubs. Cans are protected by rubber Handbook shows 
bumpers inside lower frame. Styles what NoDrip is 
. for 5, 8 or 10 gallon cans. and what it doe ADDRESS _ — 
Consult your jobber and what it does. 
or write direct for literature. SEND COUPON TODAY CITY — STATE - 
SINCE 
191 Va TRUCK AND CASTER CO. J. W. MORTELL CO. - 595-F BURCH ST. - KANKAKEE, ILL. 
— 1171 DIVISION ST., FARIBAULT, MINN : TECHNICAL COATINGS SINCE 1895 
leview June, 1955 129 





supply. Much of the trouble with cept responsibility for clean cans as an a lot of money for the fleet if it is han- abled 
dirty cans from a mechanical can aid in securing the cooperation of pro- dled right. it be | 
washer can be prevented by a regular ducers and as an important step in The information disclosed by the cufficic 
maintenance schedule. insuring a supply of high quality milk. survey is not of much value unless a home? 
The can washer must be serviced @ program for improving the relations The 
each day. In addition to mechanical between outside shop and fleet shop would 
servicing, such as greasing, etc., the TRUCK TALK can be based upon it. Since it dis- be de 
iets must be cleaned and all valves, (Continued From Page 38) closes certain basic weaknesses a start fleet 
pumps, etc., checked to be sure of their trucks. They also expect the can be made at the fundamental level, tire te 
proper operation. If cans can be han shop to have ignition parts such as The obvious way to start would be make 
dled with bare hands after the stean. coils, condensers, spark plugs breaker to have the man in charge of the fleet itho 
treatment, the can washer is not being points, etc. All, of course, for the shop locate an outside shop that looks , clos 
operated properly; either it is going model of truck broken down. Most good and is in a strategic location. To . 
too fast or the steam supply is in- fleets expect the shop to have brake look good the shop would have to be Mo 
adequate. If a can washer is properly fluid and gasket cement. reasonably clean and have a reason- to lon 
operated, it can produce clean, sani- There are some other odds and ends able amount of shop equipment. A —_ 
tary cans. which seem perfectly natural and, reasonable amount of conversation be- Ther 
It is our personal opinion that the since tires and tire repair equipment tween the fleet man and the shop a 
plant should agree, under all cireum- did not get mentioned, it seems safe proprietor would establish within lim- er 
stances, to send back a clean, dry, es- to assume that it was considered as its the amount of knowledge and a 
sentially sterile can to the producer. something every shop would have. “know how” around the shop. “we 
These are clreumstences where cans About half the fleets expect the outside teatinn of teste pi 
are exposed to dust during transporta- shop to have a tow truck available. The fleet man and the shop man one 
tion and such cans should be rinsed Now since the outside shop seems could discuss the amount of money tanc 
before use but every effort should be like a very necessary and desirable per hour the fleet was willing to pay stati 
made to avoid exposing cans to dusty adjunct to fleet operation it seems only for emergency service. Once that was caus 
conditions. natural that some thought should be agreed upon the fleet man could give the 
If I were a dairy farmer today, | given to its use. Obviously most fleets the shop man information on what he s 
would seek a buyer who would take do not want to use the outside shop make and model of units were oper- 
the responsibility for can cleanliness. any more than necessary but when ated in the shop area. They could dis- be 
As a milk plant operator, I would ac- they want it they want it. It can save — 


cuss the extent that repairs to a dis- 
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gx) STEAM BOILERS 
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Features 








Automatic Oil Burner 
Electronic Gas Burner 
Highly Efficient 
Fast Steaming 





Compact 
Rugged Construction 


Simple Installation 





Low Cost 
Sizes 4 to 30 H.P. 
Y A.S.M.E. Approved 
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COMPLETELY ASSEMBLED, WIRED, INSULATED 
AND FIRE-TESTED Before Shipment. 


} Write to — 


FULTON BOILER WORKS, inc. 


P. O. BOX 122 OSWEGO, N. Y. 


Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 


are delicious, have eye appeal, are tops in quality, economical in cost. 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 





The BENJAMIN P. FORBES CO. 


e CLEVELAND 13, OHIO 


2000 WEST 14th ST. 
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Review 


abled truck should be made. Should 
it be a complete job or should it be 
sufficient only to get the truck back 


home? 


Then the parts and supplies that 
would most likely be necessary could 
be decided upon. It may be that the 
fleet would even want to consign a 
tire to the shop. Such a move might 
make it possible to operate the trucks 
without spares and thereby save quite 


a chunk of money. 


Most of this procedure is old stuff 
to long distance haulers who have used 
outside shops for years with profit. 
There are common carriers who have 
tires and in some cases a small parts 
inventory in small shops all the way 
from Boston to Florida and from New 
York to Chicago. It may be worth con 
sidering for delivery fleets—say one 
shop on the north side of town and 
one on the south side. The long dis 
tance carriers have found all night gas 
stations work very well for them be- 
cause their trucks are running around 


the clock. 


he so strenuous for delivery fleets. 


The demands would not 


On the tace of it, the idea is m- 
triguing. It will take individual study 


to determine if it will work at a profit 
in any given location. The feet shop 
cost and the cost of the delivery delay 
must be balanced against the amount 
of money paid to the outside shops to 


find out if it is a good or bad idea. 


€ 
GOOD TRUCK DRIVER 


(Continued From Page 30) 
situation only to the extent of report 
ing it to his superior or to the mainte 
nance man. Driving a vehicle is the 


part of the job he likes best. 


His health practices probably are 
not too good either, the Kemper psy- 
chologists report. He is likely to avei 
age seven hours or less sleep and may 
take strong stimulants to keep from 
falling asleep at the wheel when he’s 
tired. His 
activities injurious to his health reflects 
When he 
doesn’t feel well, he’s likely to be ab- 


inability to refrain from 


his immature judgment. 


sent from work. 


The Good Driver 


The good driver—and fortunately 
good drivers are 
quite different, according to the Kem- 


per study. 
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PENN - MICHIGAN MFG. CORP. 


in the majority—are 


His home life during childhood was 


happy and he probably is happily 
married now. He manages his pei 
sonal affairs well and finds it relatively 


He is likely to 


be a mature individual with 


easy to repay a loan. 
a fairly 
Once 
he undertakes a project, he likes to 


strong sense of responsibility. 


see it through. 


As a driver, he’s cautious and cour- 


teous. He approaches intersections 
and school crossings caretully and will 
an accident 
fault. 


Driving is only one important phase 


do all he can to prevent 
regardless of who may be at 
of his job. If he notices that his ve 
hicle is in need of repair, he sees to it 
that the situation is corrected imme- 
diately—even if it means extra work 
for himself. 


The good driver usually averages 
eight or more hours of sleep a night 
and he uses nothing but coffee to keep 
himself alert at the wheel. He is con 
scious of the need to keep himself in 
good health, although he is so con 
scientious that he may attempt to work 


even if he isn’t feeling up to it. 


He’s proud of his record as a sale 


driver. 


IT PAYS TO USE R&M QUALITY FILTERS 
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MODERN EQUIPMENT 


(Continued From Page 44) 


monthly or irregular basis as desired, 
and the same working crew can be 
used for any of the products. 


No previous skill or experience is 
necessary for any of the products since 
high quality is a result of mechanical 
than the art of the 


processes rather 


individual workman. 


In order to more completely de 
scribe the process, a step-by-step dis- 
cussion is presented. There are four 
main steps: 1—Concentration from 40% 
to 80% fat content; 2—Reversal of Fat 
Phase; 3 from 80% to 


Finish Polish 


Concentration 
98% Fat content, and 4 
ing. 


1. Concentration to 80% Fat Content: 


This step is the same as for the Con- 
tinuous Buttermaking Process. 


2. Reversal of Fat Phase: 


This step is also the same as Step 2 
of the Continuous Buttermaking Proc 


ess, 
3. Concentration from 80% to 98% Fat 

Content: 

This step is also the same as for 
Step 3 of the Continuous Buttermak 
ing Process. This is the last step, how- 
ever, Which is exactly the same. 

t. Finish Polishing: 

The 98.5% fat 


® ! 
passes directly from the serum sepa- 


content product 


rator to a centrifugal oil polisher 
where its purity is increased to 99.5%. 
The oil polisher is a sanitary open 
type separator used for removing the 
minute quantities of serum solids and 
the 


which remains after treatment in the 


the major portion of moisture 
serum separator. The small quantity 
of skim from this separator contains 


only a trace of fat and is not salvaged. 
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This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— 
proven in steady use on 
Automatic Wrapping 
machines — plain or 
printed — just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. 


~ He PEAK . BUTTER WRAPPERS 
ZIMMER 


PRODUCTS 


R ry 
INDIANA e+ MElrose 6-3333 


The high fat portion contains from 
none to at most, a trace of curd. 
The 99.5% fat is 


small balance tank from which it is 


directed into a 


drawn through a section of a plate 
heat exchanger to a small vacuum pan. 
In passing through the heat exchange: 
190° F., 


enters the vacuum pan at that tem- 


the oil is heated to and it 
perature. The vacuum pan is main- 
tained at 29 inches or more (sea level) 
to aid in final moisture removal. The 
oil temperature will drop slightly dur- 
ing the vacuum treatment, with the 
drop corresponding to the amount of 


moisture removed. 


The product is removed from the 


vacuum pan by means of a positive 
pump which forces it through a third 
section of the plate heat exchanger for 
cooling to 110°-120° F. 


into a chiller of special design for cool- 


It then passes 


ing to packaging temperature. The 
chiller is designed to cool the dry fat 
to such a temperature that solidifica- 
tion of the fat will occur in three to 
four minutes after it enters the con- 
This 


with 


tainer. temperature will 
different but 


be essentially the same from day to 


vary 
widely fats, will 
day at any one installation. Tempera- 
ture and agitation control in the chill 
ing process is important in producing 
the waxy body indicative of a proper 
different tri 
glycerides making up butterfat. 


distribution of the many 


Summary 


This is Anhydrous Milk Fat or dry 
the the 
Package Company 


fat and made by 


Mtg. 


process. Anhydrous fat has many ad- 


way it is 
Creamery 
vantages over the other concentrated 
fat products. The equipment complies 
with the general design requirements 
of the 3-A Sanitary Standards. Dry 


fat can be used for recombining with 


SANITARY 
AND BRINE 


low heat dried skim solids and water 
to produce a milk with a fresh whole 
milk flavor. Dry fat is an 


source of fat for ice cream because it 


excellent 


is concentrated and easy to prepare for 
incorporation into the mix. Dry fat is 
the most economical concentrated milk 
fat product for storage and transporta- 
tion. 

At the Second Annual Dairy Engi- 
neering Conference held last year at 
Michigan State College, Mr. John H. 
Forslew, Chief Engineer of the Carna 
tion Company, in his talk, “Engineer- 
Plant of the 

if powdered milk 


ing the Dairy Future,” 
challenged, “. 
were reconstituted to give a bottle of 
milk of a quality and taste as we know 


fluid milk, 


practical to manufacture powder in 


would it then not seem 
large milk producing areas and _ ship 
the powder to large city reconstituting 
plants?” He 


cream plant using butter oil and dry 


extends this to the ice 
ingredients. 

With anhydrous milk fat, the com- 
plete milk might, in the near future, 
be used in recombining or reconstitut- 
the United 


States just as it is elsewhere. 


ing within continental 

It may not be too much to expect 
that future butter producing factories 
will store dry fat as an intermediate 
product instead of paying storage on 
the 20 pounds of water, curd and salt 
per 100 pounds of butter, and with- 
draw the dry fat for final processing 
There 


would be much less spoilage if this 


into butter as it is needed. 
practice were adopted and the trans- 
portation and storage costs would be 
reduced greatly. The concern having 
remote milk or sweet cream receiving 
plant would especially benefit, for the 
dry fat could be produced at the re- 


ceiving station and shipped to city 


storage and butter plants. 
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L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 
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The equipment for anhydrous fat i Pit 
production can easily be fitted into 
the line of the continuous buttermak 
ing process. The combination of the 
processes can give the dairy plant a 
flexibility of production never before 
realized. 

NEWSPAPER CONTRACTS 


(Continued From Page 64) 








bility for any copyright infringements, — 
libel, or any other claims coming from fe 
the publication of an advertisement. 3), 4 9) 


This makes it important when using 








testimonials, photos, ete. to have writ- Sey, 
ten consent before running these ads. 

‘ “NO, | am NOT going to milk it!” 
Many newspapers reserve the right 


to omit advertisements, usually on it necessary for you to break a con- 
pages 2, 3, and 4 for editorial mate- tract before the year's time is up? 
rial in the case of big news breaks. There is not much a publisher can do 


These are not discouragements to about it except to bill you the short 
the use of newspaper advertising. rate. Breaking any contract is never 
Every newspaper will do their utmost done by reputable businesses except in 
to produce a good selling job for your conditions which make it unavoid 
advertising dollar. But it is well to able. Newspaper publishers are usu- 


be aware of these common limitations ally understanding of this matter. 


and responsibilities written into most The other confusion in regard to 
newspaper advertising contracts. newspaper ad contracts is the adver 
Can ‘You Break a Contract? tising units of measurements. The 
What happens when you have un- agate line is the common measure 
foreseen business events which make ment for most newspaper ad con 














tracts. This is one-fourteenth of an 
inch deep across the column, or four 
teen lines to a column inch. You can 
buy any portion of an inch, and ac- 
curately compute your cost with this 
measurement. 

The weekly publications and news 
papers with a circulation of less than 
2.000 ordinarily do not sell thei 
space on the agate measurement. 
These papers sell on the rate of so- 


much per column inch. 


Milline rate is often brought up 
by the media salesman. This is the 
rate used in comparing rates with 
other newspapers. It is the price 
charged for a million circulation of 


one line. (agate line). 


Why the great variety in newspaper 
ad contracts? When it started, and 
why it still continues is still a mystery 
to most ad folks, and advertisers. But 
it is not necessarily a disadvantage. 
Know your own contract. Know these 
basic fundamentals of newspaper con 
tracts. Use them in checking you 
present contract. Use them in nego 
tiation for your 1955 contracts. Re 


quest any changes that will cut waste 


spending. 





Get in the 


b, ‘ i 
ALL ALUMINUM * 
@ 
Hollingsworth TRUCK With sales and profits at stake, it doesn’t 
pay to gamble. That’s why more dairymen 





@ Stainless Steel 























an eve are playi it safe and sure 
——| en =a.” 















@ Completely @ Here is a truck refrigerator that affords all : ; " se 
of the ‘‘most-wanted” features. This quality With its extra high juice content and deep 
sealed. box features lifetime, all aluminum, airplane s oa td i ‘ 
Moisture type construction . . . riveted for super rich flavor from California’s finest valencias, 
cannot strength. Nickel plated screws and stainless . ° ° . 
decompose steel hardware make the entire assembly rust- OASIS 1S the best bet for setting records for 
insulation. proof. Double than normal insulation cives you ie ' 
maximum cooling efficiency and economy. Fifty fast sales and steady profits! 
4 @ Padlock holes pounds of ice maintains a 44° temperature for 
in latches. 30 hours in a 96° outside heat. Best of all, the ° : ; , 
= ee Hollingsworth Truck Refrigerator is designed For a free sample and information one hou i 
@ Holds 2 ice for complete space utilization. Model illustrated can get ‘way out ahead with OASIS”’, write: 
‘nian prtton 8 fits contour of Diveo Truck Body. 
—_ Standard Boxes in Stock for All Makes ‘ > 
uart cases of Milk Delivery Trucks . . . Special RATION 4 
and 1 pint Boxes Made to Order. MISSION DRY CORPO ORANGE-ADE 
tray. 
P.O. Box 2477, Dept. (A) Terminal 
rf Materatety JOHN R. HOLLINGSWORTH CORP. Annex, Los Angeles 54, California 
: CLIFTON HEIGHTS PENNSYLVANIA Sales offices: 510 N. Dearborn St., Chicago 10 - 265 W. 14th St., New York 11 
June, 1955 133 





WANTS AND FOR SALES : 
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Ch 
————— 80 
EQUIPMENT FOR SALE 
J s s . _ Nie 
Classified Advertising Information Rogers 5 foot Special EVAPORA. of 
t ' di 3 : . TOR, Double set of Coils. All Stainless \1 
‘ a 2 ° —_ . in @ given issue, copy os 4 be in our hands Steel. Complete with Condenser, Wa- cel 
a e ; ° ~ pangs: (for pepe r) 9 “ for April issue). ter Removal and Vacuum Pumps. to 
@ cannot guarantee insertion of your ad in classified columns if copy is received Ready to run. Condenses 9,400 Pounds 19 
after the above-mentioned date. of Skim to 30% Solids Per Hour. Write ra‘ 
All Classified Advertisements, except Position Wanted to: ARKPORT DAIRIES INC., Ark- 
ae type—5c per word Boldface type—10c per word port, New York. 6-M-55 12 
($1.00 minimum) ($2.00 minimum) , rit 
Include name and address in word count, except for blind ads. . CUT COOLING COSTS. Self clos- \) 
7 ing doors mounted just inside your De 
Position Wanted cooler will keep the cold inside during P 
Lightface type—first 50 words for 50c. Additional words 2c each. loading or unloading when it is advan- - 
Boldface type—first 50 words for $1.00. Additional words 4c each. tageous to prop the door open. We : 
Include name and address in word count, except for blind ads. have in stock 3'6” x 6'6” genuine Ft 
Box Numbers — 25c additional charge in United States. York-Jamison double batten auto-close ree 
50c additional charge outside United States. doors, complete with removable track 9 
Do not include your name and address in word count. heads for 12” track. 1/2” corkboard 1 
‘ wee ; insulation, 14 gauge metal clad. Brand 
No classified advertising will be accepted to run with borders or special spacing. new. Original factory crates. $98.00 I 
All such advertisements are considered to be display ads, and will be billed as such. each. Freight prepaid in the United lis 
(Rates and mechanical requirements on request.) States. Door height will be altered for 
All advertisements accepted in good faith. We cannot be responsible for reliability anything up to 11’2” track for $15.00 H 
of ads. If you wish further information on advertiser, request references from him. additional. Write to THE BIMEL les 
COMPANY, 2600 Colerain Ave., Cin- \ 
nee _onieemennse cinnati 14, Ohio. 6-M-55 P 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE Good used equipment for all types oi 
Used Sturdy-Bilt Soaker washers for PASTEURIZER — Creamery Pack milk plants. Write us as to your needs Se 
gallon jugs. Used Specialty Brass FIL age Short Time 8,000 Ibs., all Stain and for late list of available ERIS WIC fo 
LERS for gallon jugs. Write to: STU less Steel Plates, complete with Stain prices MW rite to OTTO ae FELD di: 
ARI W. JOHNSON & COMPANY. less Steel Panel Price $2,500.00. De- ( OMI ANY, \\ atertown, Wisconsin, m 
611 Main St., Lake Geneva, Wis. ; Laval CLARIFIER No. 66, Stainless 6-M-5; Ri 
6-M-55 Steel Dises, good condition. Price PASTEURIZER, 200 gallon Pfaud MI 
Used round 2%” gallon JUGS. On $1,000.00. Cherry-Burrell BATCH ler; 100 gallon Pfaudler PASTEUR B 
color. Write to STUART W. JOHN FREEZIER, 80 quarts. Price $500.00 IZER; 125 gallon Manton-Gaulir N 
SON COMPANY, Lake Geneva, Wis. DRY ICE POWER SAW. Pri HOMOGENIZER; 6-18 Cherry-Bu 
6-M-55 $100.00. All prices f.o.b. Long Island rell BOTTLER; ‘Taylor Recording F 
Used WIRE CASES for round gal. City. N.Y. Write to: TOLINS & THERMOMETER; 3 H. P. Freor ce 
lon jugs, tive bottles per Case, $1.35 . OMPANY, 105 Hudson St., New COMPRESSOR. Stainless steel pipe to 
per case. F.O.B. Lake Geneva, Wis. ork 13, N. 4 6-M-39 valves, dollies and other miscellaneous Cc 
Write to: STUART W. JOHNSON & Double [ffect Buflovak EVAPO articles. National BOTLER, Series No C 
COMPANY, 611 Main St., Lake Ge RATOR No. 8, rated capacity approx 3 with Gilbarco oil burner. This equip 
neva, Wis. 6-M-55 imately 16,000 skim per hour. Like new ment must be seen to be appreciate W 
NEW low prices on plunger seals Write to: CACHE VALLEY DAIRY No reasonable offer r fused WW rite to rs 
for your C.P. and M.G. HOMOGEN- ASSOCIATION, Smithfield, Utah. C. K. RIGGS, RFD 2, Painesville, & 
IZER. Send for trial, offer. \dvise 6-M-55 Ohio 6-M-99 W 
style and capacity ol homogenizer BOILERS-HIGH PRESSURE. We 500 pound platform dial SCAT. and B 
Write to: STUART W. JOHNSON carry a large selection of ASME- modern weigh TANK with 10. incl J- 
& COMPANY, 611 Main St., lake National Board high pressure boilers, valve opening, excellent  conditior 
Geneva, Wis 6-M-55 gas, oil and coal fired, ranging from Scales have Weights and Measures seal | 
Used WIRE CASES for round ™% 10 to 1,000 h.p. Each guaranteed in dated March 1955. Also four 8-can me tic 
vallon bottles, 8 bottles per case. Ex excellent condition. Sales sheet and chanical COOLERS and two 4-cat a 
cellent condition. $1.35 each. Write to: complete data sent upon request. Write mechanical COOLIERS for producer he 
STUART W. JOHNSON & COM- to: WABASH POWER EQUIP- use. Write to: SHERMAN DAIRY W 
PANY, 611 Main St., Lake Geneva, MENT COMPANY, 31 East Con- COMPANY, Ine., South Haven, Michi $7 
Wis 6-M-55 gress, Chicago 5, IIl. 6-M-55 gan 6-M-55 P 
v 
Re y IT PAYS TO PROTECT 7 
oo 8 oat ‘ 
, YOUR PAYLOAD WITH ‘geusaece 
Cadel 
eee eee oe 
yy ooo ===— 
ios es Sad - 
TRUCK REFRIGERATION 
@ Complete line lets you fit the pump to the job 
@ Easy to clean, ruggedly built Ask About the New 1955 t 
@ Can be dismantied without tools s 
@ Pumps both product and cleaning solutions Thermo King Models 9 
Write for new, valuable pump dota = 
tHe Creamery Package mrs. cca canaamaaaml 
COMPANY GQ) U. $. THERMO CONTROL CO. 
1243 W. Washington Bivd., Chicago 7, Ill. k : 2 
Branches in 22 Principal Cities Cy ot 44 South 12th Street 
= idles P Minneapolis 3, Minn. 
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EQUIPMENT FOR SALE 
SURFACE COOLER, all stainless 


steel, cabinet type, direct expansion, 
Chester-Jensen, 6,000 pounds per hour, 
80° to 35°, 2 leaves with room for 2 
more, 250 gallon surge tank on bottom 
of cooler with speed agitator 
\mmonia surge tank and controls. Ex- 
cellent condition. Will sacrifice. Write 
to: LUCERNE MILK COMPANY, 
190 West Nevada Place, Denver, Colo 
rado. 6-M-55 
Buffalo Double drum DRIER, 42x 
120. Stainless steel hood, new Fitzpat- 
rick hammermill. Excellent condition 
\vailable immediately. Write to: Al 
DOVIN DAIRY INC., Tunkhannock, 
Pennsylvania. 6-M-55 
MILK VENDING MACHINES 
FOR SALE—Ideal Split Tops. Recon- 
ditioned and will set for any size Con- 
tainer, Bottle or Carton. $100.00 each. 
Bottle Rack for 48 MM. Write to: IN 
DUSTRIAL DISPENSING SERV 
ICK, 3204 West 57th Street, Indianapo 
lis 8, Indiana. 6-M-55 
Clayton Steam GENERATOR, 50 
HP, Oil Fired, Guaranteed New, used 
less than 6 months, Price $2800.00 


Write to: OAKES & BURGER COM- 


slow 


PANY, Cattaraugus, N. Y. 6-M-55 
PAPER BOTTLE FILLERS 
Used Ilreco JT-20 Pure-Pak Filler 
Sealer; Triangle Bagby R4 FILLER 
for American Can Containers. Imme- 


diate delivery on both machines. Ilreco 
machines used one year. Triangle 
Bagby machine used less than 30 days 
Make us an offer. Write to: OAKES & 
BURGER COMPANY, Cattaraugus 
New York 6-M-55 

Creamery Package Continuous 
FREEZER 660 G. P. H. Rebuilt. Ex- 
cellent Condition. Guaranteed. Write 
to: OHIO CREAMERY SUPPLY 


COMPANY, 701 Woodland Avenue, 
Cleveland 15, Ohio. 6-M-55 

Used 6-Wide Model D Heil 
\W ASH ER. Excellent condition. Write 


to: THE CHRISTIAN PETERSEN 
& SON COMPANY, 26 Brook Street, 
West Hartford 10, Connecticut, P.O 
Box 247. Telephone Hartford, ADams 
3-1244, 6-M-55 

Pfaudler lined STORAGI 
rANK, 600 gallon, in perfect condi- 
tion with a Jack to move Tank, with 
a Telegage and float on manhole. Man- 


glass 


EQUIPMENT FOR SALE 


HARDENING TRAYS (500) 
United Steel. Galvanized. Inside meas- 
urements 17 x 16 x 5%” D. Excellent 
Condition. Write to: OHIO CREAM- 
ERY SUPPLY COMPANY, 701 
Woodland Avenue, Cleveland 15, Ohio. 

6-M-55 

Weigh TANK with 1,000 Ib. dial typ. 
Toledo scale, 100 gallon seamed and 
soldered stainless steel receiving 
TANK, agitator, stainless steel cove 
Price $350.00. Damrow three per min 
ute Can \\ asher, complete motor, ther 
mometer and controls. Good operating 
condition. Price $350.00. Write to 
GOLDEN JERSEY DAIRY, 1089 3rd 
Street, Oakland 20, California. 6-M-55 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 








rt 





STORAGE TANKS—Pfaudler 1,000 
gallon horizontal stainless steel TANK, 
sweet water cooled, used less than 2 
Price $1,995.00. 600 gallon round 
vertical Sterline, stainless steel lining, 
cold wall with ammonia controls. Price 
$1,475.00. 600 gallon horizontal General 


years 


Dairy Storage vat like new, Price 
$995.00. Write to: OAKES & BUR 
GER COMPANY, Cattaraugus, New 
Y ork. 6-M-55 


Piaudler Storage TANK, 3,000 gal 
lon stainless steel, not cold wall: 1,000 
gallon Cherry- Burrell Rectangulat 
Storage TANK, Model K. T.; 600 gal 
lon stainless steel Truck TANK; 600 
gallon Vertical Lined 
TANK; 500 gallon Pfaudler Super 
MITXER, stainless steel Liner and Fin 
ish; 2—200 gallon Cherry-Burrell PAS- 
TEURIZERS, Spray Pasteurizers, 
stainless steel Liners and Finish, with 
Sentinel controls; Mojonnier Cabinet 
COOLER, stainless steel, 3 > panels 
12,000 Ibs. per hour, direct expansion 
Mojonnier Cabinet COOLER, stain 
less steel, 4 panels, 16,000 Ibs. per hour 
direct expansion; Delaval No. 1659 


Glass Storage 














EQUIPMENT FOR SALE 


Ste-Vac Sv-12 10,000 Ib. /hour Stain 
less PREHEATER;: Mojonnier 13,000 
lb./hour, stainless raw milk model 
5S. B. Cabinet COOLER; Jensen Stain 
less Cabinet COOLIR, 4 wings, 10,000 
lb./hour of pasteurized milk; 6,000 gal 
lon grade B stainless insulated Milk 
Storage TANK; 5,500 gallon glass 
lined insulated Milk Storage TANK 
Buflovak 32” x 72” Double Drum 
DRYER; Mojonnier Model 56-10 
19,000 Ib./hour, stainless PRE 


HEATER; 1,500 gallon grade B stain 


less Truck TANK, insulated and un 
dercarriage; Doering 3,500 Ib. /hour 
stainless Butter CUTTER; Rice & 


\dams 8 per minute 
WASHER; 5,000 Ib 
less H.T.S.T. Plate PASTIEURIZER 
Delaval No. 172, 7,000 \Ib./hour ai 
tight SEPARATOR with stainles 
discs; Cherry-Burrell Gra-Vac K-16 all 
stainless Bottle FILLER, half pints t 
half gallons; Cherry-Burrell 800 gallon 
single stage sanitary HOMOGEN 
IZIEER Model 41; 70 ft. of can Conveyo 


straightway Can 
hour York stain 


with turns; all in good condition and 
reasonable. Write to: BES] LOUIP 
MENT COMPANY, 617 Davis St 
levanston, Ill. DAvis 8-0926. 6-M-55 


Models 125 CGD-200 CGD and 300 
CGD Manton Gaulin HOMOGENIZ- 
ERS. Completely Rebuilt. Excellent 
Condition. Write to: OHIO CREAM- 
ERY SUPPLY COMPANY, 701 
Woodland Avenue, Cleveland 15, Ohio. 

6-M-55 


VACUUMIZER: Chester-Jensen 


used less than 30 days, guaranteed new, 


Price $1,000.00. Write to: OAKES & 
BURGER COMPANY, Cattaraugus, 
New York. 6-M-5 

Milk BC TT LES 60 gross 56M M 
tall square quarts. More than half ol 
these have never been used. Price $7.00 
per gross. Also 20 gross 51MM 10 
ounce squat square BOTTIES, all 
new, price $5.00 per gross. Write to 


WATERBURY 
CHANGE, P.O 


Connecticut 


King Zero Ice Builder Model “F 
510, 6,000 Ib. ice capacity. Perfect con 


BOTTLI IX 
Box 3123, Waterbury 
6-M 55 


dition. Fort Wayne Milk FILLER to 
fill % pint Sealright containers with 3 
Sealright Cappers and Conveyors, to 
fill orange drinks. Perfect condition 


Write to: FAIRLAWN DAIRIES, 
INC., 5-01 River Road, Fairlawn, New 
Jersey. 6 M 55 








hole is on top of tank. Price fo.b CLARIFIER, stainless steel dises; Git 
Whitestone, Long Island, New York, ton 8 Wide 2 quart Bottle WASHER, 
4750.00. Write to: TOLINS & COM- Model, 48 S.A. Write to: DAVIS 
PANY, 105 Hudson St., New York 13, SUPPLY COMPANY, 2134 S. Sagi 
N. Y. 6-M-55 naw Street, Flint 3, Michigan. 6-M-55 
The DAIRY BRUSH of the MONTH 
Send Es % he 
for . 7 
Our Tx as: * 
Catalog 5 ; 





tubes 
surfaces. 


‘ Lightweight aluminum core. 
sizes. 


No. 9565 — White Nylon 

No. 9568 — Alternate Spirals 
White Nylon and Phos- 
phor Bronze Wire 


AIBRA 


vyRace ARK 


BRUSHES 8833 78th St. 





Reversible Aluminum Core 


Cuts nonproductive cleaning time, insures spotlessly clean tube 

Brushes in 7’ 

Long wearing bristles securely wound in deep grooves. 

No. 565 — Stiff Bristle Mixture 

No. 566 — Stiff Bristle and Nickel 
Silver Wire 

No. 567 — Fine Nickel Silver Wire 


Order Today! 


Braun Brush Company 
Woodhaven 21, N. Y. 





Brushes 


Instantly reversible brush for cleaning sanitary pipe and pasteurizer 


to 4” diameter 








Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


COMPO-COOLER 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


Successful milk plant managers 
everywhere are using COMPO 
COOLER Sample Bottle Cabinets 


COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor 


COMPO-COOLER gives you com 
plete electric refrigeration. Cabi 
net is lifetime stainless steel 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs 








June, 1955 
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EQUIPMENT FOR SALE 


FOR SALE—200 gal. C. P. stain 
less steel pasteurizer; 200 gal. C. P 
homogenizer; 100 gal. C. P. pasteur 
4 valve C. P. 
bottler; 100 gal. Girton cottage cheese 
vat: gallon filler M. E. Co. Write to 
Jefferson, Wis. 6-M-55 


izer, stainless steel inside; 


Lehman Dairy, 


PLUG COVERS—for 20 qt. Milk 
Cans, Steel with bar across top. Per- 
fect—Packed 50 Tissue Wrapped to the 
Shipping Carton 


Maker’s Price $1.40 each 
Our Price ..... 85c each 
Outside Diameter . 934” 
Inside Diameter . es 6” 
| EL 


Freight prepaid to your city in lots of 
50 or over. FREE SAMPLE ON RE- 
QUEST. American Drug Sundries Co., 
20 E. 17th St., N. Y. C. 6-M-55 


Stainless Steel PASTEURIZERS, 
100, 150, 200, 300, 400 and 500 gallon; 
300 gallon Cherry-Burrell Model SVS 
Storage VAT with Direct I-xpansion 
Coil; 4 and 6 Wide Soaker Type Bottle 
WASHERS; 12,000 Ib. stainless steel 
Direct Expansion Cabinet COOLER: 
225 gallon steel Surge 
TANKS; 300 gallon Creamery Pack 
age stainless steel Holding VAT; 500 
gallon York stainless steel Refrig 
Holding TANK; 6 ft. Chester Box 
Tube Heater, 16-1” stainless steel 
tubes; G-70 and G-100 Cherry-Burrell 
FILLERS with 38 mm. Dacro Cap 
pers; Model “A” Pure-Pak Paper Bot 
tle FILLER; 6,000 Ib. DeLaval 
CLARIFIER: 75 to 1,500 gallon 
HOMOGENIZERS and VISCOLIZ 
ERS; Wright, Damrow and Oakes & 
Burger Rotary Can Washers; 50 and 
100 gallon Cheese VATS; 36” x 84” 
Overton DRYER; Double Effect stain 
less steel EVAPORATOR and 500 Ib 
Buflovak Spray DRYER. Many othe 
desirable items—send us your inquiries 
Write to: LESTER KEHOE MaA- 
CHINERY CORPORATION, 1 East 
42nd Street, New York 17, New York. 

6-M-55 


stainless 


Half gallon square Milk BOTTLES 
Price $10.00 per gross FOB Methuen. 
Write or call: BROX’S DAIRIES 
INC., 200 North Lowell Street, Meth 
uen, Massachusetts. Lawrence 2-9659. 


6-M-55 





EQUIPMENT FOR SALE 


Bottle WASHER, 8 wide Heil Soak- 
er, Model 108, half pints to quarts 
round or square. Chemoshot Chlori 
nator and temperature controls. Capac- 
ity 40 to 64 bottles per minute. Used 
less than 5 years. Very good condi 
tion. Cherry-Burrell G70 vacuum 
FILIER with $8 \IM. cappers Good 
condition. 200 gallon Model CGD Gaul 
in HOMOGE NIZI R. Good condition 


Write to: BEATRICE SUPPLY 
COMPANY, 1821 Blake St., Denver 
Colo. 6-M 55 





EQUIPMENT WANTED 
Used ice crushers in workable con 


dition. The Borden Company, 620 
North Eighth St., Milwaukee 3, Wis. 


Stainless steel Milk TANK, 4,000 to 
8,000 gallon capacity. Stainless steel 
Vacuum Pan, 4 to 6’ diameter. Write 
to: PERRY EQUIPMENT COR- 
PORATION, 1409 N. 6th St., Phila 


delphia 22, Pa. 6-M-55 


USED Cemac FILLER, right hand, 
either ten or fourteen valve, handling 
square bottles 12 pts. through 12 gal- 
lons. State age and price. Also 800 gal- 
lon per hour HOMOGENIZER, pref- 
erably Manton Gaulin. Write to: RUS- 
SELL DAIRY, INC., Concord, Tenn. 

6-M-55 

WASHER-—to handle pints, pints, 
quarts and oblong % gallon bottles. 
Prefer 8 to 12 wide machine. Write to: 
Rox 392 6-M-55 





OFFICE EQUIPMENT FOR SALE 

2 Burroughs Typewriter Accounting 
Machines, 2 vears old with multiplies 
for writing cream and milk checks and 
hookkeeping applications with cross 
footing totals. Reasonable. Write to: 
Rox 3806. 6 M 55 





BUSINESS OPPORTUNITIES 


FOR SALE: Retail and Wholesale 
Milk and Ice Cream business. Annual 
Volume over 1% million pounds. Well 
established. Write to: Box 389. 6-M-55 


FOR SALE—ICE CREAM manu 
facturing business, doing over $150,000 
annual gross. 200 accounts with freez- 
ers installed within 60 miles of Quincy, 
lll. Write to: MILLER-HYGRADE 
ICE CREAM COMPANY, Quincy, 
111 6-M-55 








Dowagiac 





Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


glass - smooth, 





Michigan 
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AUP bytter 


wrappers 


. . . ° \ NY 
Many other exclusive features insure long life with low steam ' KALAMAZOO VEGETABLE PARCHMENT COMPA 


and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY \ 


HELP WANTED 

WANTED RETAIL SALES 
MANAGER I:xcellent opportunity 
for man with milk route selling expe- 
rience, to take charge of milk routes 
for long established dairy, in South 
eastern Pennsylvania. Write regarding 
education, experience, family status, 
age. Replies will be held in strictest 
contidence. Write to Box 387. 

6 M 55 

Quality Control man, college gradu 
ate and experienced, Milk Cheese, Con 
densed, Ice Cream. Must be able to 
set up and supervise Lab. product and 
plant procedure. Write to: Box 390 

6 M 55 

PLANT MANAGER: for long es- 
tablished producer-dealer. Complete 
charge of processing and route man 
agement. Size not our aim but empha 
size quality product, exact accounting, 
\ top salaried position 
for right man. For particulars, write 
to: OAKLANDS DAIRY FARMS, 
Sullivan Way, Trenton, N. J. 6-M-55 

CAPABLE MANAGER for Coop- 
erative Dairy Plant located in growing 
area of North Carolina. Annual sales 
of milk and ice cream in excess of 
$1,000,000. Well situated Dairy Store 
\lan must have record of successful 
experience in plant operation and in 
sales. Write Box 395, American Milk 
Review. 

SALESMEN, distributors to sell 
POKA-DOT, the safe, harmless te 
humans, insect spray for pest control 
in dairies Good sideline, repeat sales 


good sery ice 


Write to: SIGNAT. CHEMICAL 
MANUFACTURING COMPANY, 
3110-14 FE. 130th St., Cleveland 20, 
Ohio. 6-M-55 

SALESMEN Food Processing 


Equipment Distributor needs alert, ex- 
perienced salesmen. Must be capable of 
handling Technical Details. To cover 
100-mile radius of New York City. Age 
no barrier. Replies kept confidential. 
Write to: ROBERT M. FREDRICKS 
CORPORATION, 28-18 4ist Ave.. 
Long Island City 1, N. Y. 6-M-55 


POSITION WANTED 


Creamery MANAGER with 18 years 
experience in all phases of the dairy in- 
dustry, installation of farm tanks, cost 
accounting, labor relations, sales pro- 
motions, gallon jug operation. Ten 
years Co-op. plants and 8 years with 
privately-owned dairy. Will operate 
any size dairy anywhere. On request 
can furnish the best references possible. 
Write to: Box 388. 6-M-55 
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POSITION WANTED _ 
Experienced retail milk canvasser de- 
sires position with growing dairy, com- 
mission only. Good references. Write 
to: Box 385. 6-M-55 


In sales on Supervisory or Manage 
rial level. 17 years experience as Driy 
er, Foreman, Supervisor, both retail 
and wholesale. Outstanding record par 


ticularly handling route sales. Would 
like to relocate in California. [xcel- 
lent health, married, two children. 


Would be willing to invest $5,000.00. 
Write to: Box 391, 6-M-55 


As creamery foreman or cottage 
cheese maker, understand manufacture 
of other Dairy Products. 51 years of 
age, steady worker, no bad _ habits 
Country town or city preferred. Over 
25 years experience. Job must be 
steady, no lay Willing to take 
job as cottage maker or pas- 
teurizing milk Write to: 
Box 394, 6-M-55 
SALES HELP WANTED 


\Wax Producer interested in addi 
tional experienced distributors, agents, 
salesmen for the 


offs. 
cheese 


and cream. 





sale of 








dairy wax. 

Write to: Box 373. 6-M-55 
SALES PROMOTION | 

TRUCK LETTERING and 


TRADEMARK DICALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So 
Harvey Ave., Oak Park, IIL. 6-M-55 


SERVICES 
NOW!! SANITARY VALV 
| 





~ 
i: 


REBUILT FOR A FRACTION 
fHE COST OF A NEW VAL 

SATISFACTION GUARANTEED 
WRITE TO: STUART W. JOHN- 
SON & COMPANY, LAKE GE- 
NEVA, WIS. 6-M-55 


PRINTING SERVICE 


2-in-l MILK CARRIERS for 
AMID TYPE BOTTLES 
no middleman no Commissions. 

Sturdy—Folded—holes punched out 
Your Dairy’s name printed on top ol 
carrier. Dairies using these carriers 
show a sharp increase in sales. Why 
sell one quart when you can sell two. 
Samples and prices on request. Write 
to: VOGUE PRINTING COMPANY, 
2502 Avalon Ave., N.E., Canton, Ohio 
6-M-55 
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Buy direct 


FLAVORINGS 

DAIRY GRAPE-ADE is profitable. 
Your total cost, %c per quart. Write 
for sample to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind 
6 M-55 

Pure tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 


Juice for Better Sherbets. Sample order 
12 Number 10 cans, any combination, 
only $15.00. Write to: FLORIDA 
CANNERS, INC., Eustis, Fla. 


6-M-55 

DAIRY, ORANGE-ADE BASE 
sweetened. Mixes one to six with 
water. No sugar needed. $1.60 per No 
10 tin. One can per case tree for sam 


pling. Write for sample BRADWAY 
CHOCOLATE COMPANY, New 
Castle, Ind 6-M-55 


NON-SI 
MILK made 
needed. Order a trial case, 
tins of Bradway Cold Mix 
tling, Chocolate, or ask for 
ple. Write to: BRADWAY 
LATE COMPANY, New 


rTLING CHOCOLATE 
from cold milk, no heat 

six No. 10 
Non-Set- 

free sam 
CHOCO- 
Castle, Ind. 
6-M-55 





REAL ESTATE 
148 Acre Dairy 
Sherburne, 

$10,500 for 


Farm, 
Chenango 
fast 


For Sale 
Hlomes, near 


County, N. Y 


sale. 


Terms: Write 7207 Woodlawn, Seat- 
tlhe 15, Wash. 6-M-55 
* 

BEATRICE TO DISTRIBUTE 
SLIM CHEEZ 


Edle Inc. of San Francisco, market- 
ing agents for SLIM products, has en- 
tered into an agreement with Beatrice 
Foods Co. to distribute SLIM Cheez 
in the United States and Hawaiian 
Islands. 

SLIM Cheez is a copyrighted trade- 
mark for a low-calorie, high-protein 
cottage cheese. 

Beatrice Foods Co. has already in 
troduced SLIM 
Meadow Gold Dairies plant at 


burgh, Pa. 


through its 
Pitts- 


Cheez 


In addition to Beatrice Foods Co.., 
Edle SLIM 


Crystal Cream and Butter Company. 


other licensees include: 








° 








°o 





Publishers 
92 WARREN STREET 





Che Producers’ Price-Current 


Brings you full market information on Dressed and 
live Poultry; Shell, Frozen and Dried Eggs; Butter; 
Cheese; other perishable commodities. 
rates: $40.00 per year (Daily Edition); $30.00 per year 
for 3 issues weekly; $20.00 per year for 2 issues 
weekly; $12.00 per year for 1 issue weekly 


URNER-BARRY COMPANY | 


NEW YORK 7, N. Y. 


Sacramento; Petaluma Cooperative 
Creamery, Petaluma; Lucas Valley 
Dairy, San Rafael; Stornetta Dairy, 
Napa; and Blewett Dairy, Lodi, Cali- 
fornia. 

Edle, Inc. is located at 191 Eighth 


Street, San Francisco. 


. 
HOPPY GETS SOME HELP 


Among the 60 plus dairy firms us- 


ing Hopalong Cassidy to promote 


their products a number of variations 


in format have been developed. About 


© 
A 


\ soe 





“Rosemary is used by Purity Dairies as 
Hoppy’s helper.” 


10 of the advertisers use some appro- 
priate character other than Hoppy to 
do the Maid 
Dairy, New Albany, Indiana, uses a 


commercials. Purity 
young lady known as “Rosemary,” 
Hoppy’s helper to do the selling job. 
Other variations on the same theme 


are a ranch foreman, or 


someone 


dressed in the regalia of the cow 


country. 








Subscription 





Butter Color 


“by the box” 


Buttermakers now buying TABLETS 
of Golden Churn’s Water-Dispersible 
Butter Color ‘by the box’; 16 tablets 
to a roll; 16 rolls to a box; 1 box 
equivalent to 1 gallon liquid butter 
color. 


COUNT TABLETS INTO BOTTLE 
ADD WATER FROM FAUCET 
POUR INTO CHURN... 


No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; neo 
awkward drums; no storage, no freez- 
ing worries. 


Write for FREE SAMPLE 


GOLDEN CHURN LABORATORIES 2307-T W. 11 St. Louis 6, Mo. 


ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn. 
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